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Getting ready for 
Nature’s New Year 


mz B* man’s calendar it’s the beginning of a 

new year. Mother Nature is still asleep— 
her new year doesn’t begin for two or three 
months. 


But the season is right for thinking ahead, 
for planning 1925 packing. 

The annual convention of the National 
Canners Association gives timely oppor- 
tunity for collective discussion of common 


problems, that should prove healthy and 
helpful. 


It’s very much worth while to attend the 
convention at Cincinnati. It is still more 
worth while to resolve, every one of us, to 
make 1925 a record year for quality. 


Count on us to do our part in every aspect 
of our relation with the canned foods in- 
dustry, now as always. 


American ‘Can Company 
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BLACK IRON - GALVANIZED IRON FIBRE 
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CANNED GOODS EXCHANGE 
YEAR 1924-1925 


OFFICERS 


President, 
Vice-President, 
Treasurer, 
Secretary, 


W. H. Killian. 

C. Burnet Torsch. 
Leander Langrall. 
Wm. F. Assau. 


COMMITTEES 


Executive Committee, 


Arbitration Committee, 


Commerce Committee, 


Legislation Committee, 


Claims Committee, 


Brokers Committee, 


Agriculture Committee, 


Hospitality Committee, 


Counsel Committee,, 
Chemist Committee, 


Benj. Hamburger, J. O. Lang- 
rall, Edward Kerr, C. J. 
Schenkel, W. E. Lamble. 
Wm. F. Assau, F. A. Curry, 
H. Fleming, J. W. Schall 
Chris. Grecht. 

D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North. ~ 
Hampton Steele, F. W. 
Wagner, Norval E. Byrd, Le- 
roy Langrall, Jos. M. Zoller. 
Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts J. A. Killian, 
Herbert Hampton. 

F. A. Torsch, Wm. Silver, 
H. P. Strasbaugh, Jos. N. 
Shriver, S. J. Ady. 

R. A. Sindall, Robt. Rouse, 
Herman Gamse, Jas. F. Cole, 
John May, Herbert Randall, 
H. W. Krebs. 

C. John Beeuwkes. 

Leroy Strasburger. 


MADE BY THE 2a 


John R. Mitchell Co. 


'Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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NEW PERFEC 


PEA and BEAN 


This is the way they all talk. 


AYARS 


TION 


FILLER 


USED 3—1924 MODEL AYARS FILLERS as 
well as several older models and “NEVER KNEW 
THEY HAD A FILLER IN THEIR PLANT.” 


Wisconsin 
September 25, 1924, 


Gentlemen: 


FT. CLARK 


GraweG, 


The three new Berfection pea fillers which 
we purchased from you this year have given excellent 
satisfaction. In fact, we never knew we had a filler 


in our plant. 


This same would also apply to the #1 size 
machine that we purchased from you last year and which 
we are operating at from 125 to 130 cans per minute. 


By the way, we have two ofyour older model 
machines and we do not believe that they compare with 
the new machines that you put out and it would appear 
to us that there are not so very many parts necessary 
to change these over and have them rebuilt and brought 


up to date. 


What, would you charge us to rebuild these 
machines and make them the same as the other machines 


which we are now using. 


Yours for Wisconsin Peas, 


woc/E WAUPUN CANNING COMPANY. 


WA 


Ayars Machine Company, 


_ 


Write for prices and special discount on early orders 


SALEM, 


NEW JERSEY. 


3 
= 
yars Machine Company, 
Salem, N.J. 
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THE 1925. 


ALMANAC 


CANNING INDUSTRY 


| te now in the course of preparation, and 
will contain the usual statistical data cov- 
ering the acreages, packs and prices, to- 
gether with regulations, and all that import- 
ant data, needed daily by everyone handling 
canned foods, and which can be found no- 
where else. 


The Almanac will be published as early 
in January as the latest Governmental and 
other statistics will permit. It will be the 
latter part of January, at best. 


If you are a regular subscriber in good 
standing, it will be mailed you first. 


EXTRA COPIES $1.00 
All orders on hand will be filled at the first mailing. 


THE CANNING TRADE 


PUBLISHERS 
BALTIMORE, MD. 


THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


_ . THE CANNING TRaDE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48th year. 
TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One Year, e = - - - - 
Foreign, 


Extra copies, when on hand, 10 cents each. ’ 


ADVERTISING RaTES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


WENTY-FIVE—And now we enter upon the com- 
pletion of the first quarter of the 20th century! 
you “boys” whose thatches are turning gray, as 
you also whose may be white, how long ago was it 
that we debated how to abbreviate 1900? And how 
well you remember the arguments then had as to 
which was the first year of the new century! Seems 
but yesterday to look back upon it, does it not? Yet 
25 years have slipped around—and what these years 
have meant to the canning industry! What dreams 
lie shattered, wrecked along the way! What a ro- 
mance could be spun around the machines which have 
come upon the market, destined, their inventors said, 
to revolutionize the industry, played their small part 
and stepped aside for more advanced ideas and al- 
ways progress marched steadily onward. As late as 
1903 John D. Cox, one of the first successful inven- 
tors of canning machinery, wrote “we seem ‘to have 
brought canning machinery to a point of perfection, 
yet who can tell what changes the next few years 
may bring?” Ten years later he was ready to dis- 
card those seemingly perfected types for other and 
newer types, and the next ten years since then have 
seen the end of those “newer types,” and to para- 
phrase Mr. Cox’s words, “who can tell what the next 
few years may bring forth?” You who look upon 
your splendidly equipped factory with its mechanical 
fingers and almost mechanical brains and say it is well, 
may be excused for saying that perfection has been 
attained, but has it? When 1950 chimes upon the 
world as has 1925 just done, will the cannery present 
the same appearance as it does today? We doubt it. 
We are not even tempted to picture any changes, but 
judging the future by the past, we are not afraid to 
say that progress will leave strewn by the wayside 
much that we now consider perfect. It must be so. 
It is not strictly true to say that these 25 years 
have seen the beginning and the development of all 
mechanical means in the cannery, but it is not far 
from true. The beginning of mechanical means in this 
industry dates from but a few years before that time, 
end it is true that all real development is encom- 


passed within those years. That does not detract one 


iota from the credit due the originators, for there 
had to be a beginning, and they began well, laid a fine 
foundation and upon which has been built what we see 
today. The present machine may bear no resemblance 
to the original, but it is the outcome of that original 
and owes its being to that originator. 


There is real romance in the development of the 
mechanical means both for can-making and canning, 
heart throbs, disappointments, failures as there are 
joys of accomplishment, realizations of hopes and the 
possession of fortunes that were dreamed of by poor 
men nowrich. It is a story that ought to be written, 
but cannot because it deals too intimatery with toc 
many lives, there are too many tragedies and too few 
successes in proportion, though there are probably 
more comedies than all else. 


But, you will say, what of the development of 
canned foods in this quarter century? That is a 
story of marvelous accomplishment. There is no 
cther way to term it. Marvelous in its increase from 
a comparatively few cases of canned foods to millions 
upon millions of cases today, but more marvelous in 
the productive capacity of the factories, and in the 
improvement of the quality of the products than in ail 
else. There were as many canneries in that day as 
there are now. The first directory of canners ever 
published, in 1889. contains as many names as this 
year’s directory. The Canning Trade published that 
directory and continued to publish annual directories 
until the National Canners Association took up this 
work about 1910. This will surprise many—that 
there were as many canners thirty years ago as there 
are today, but it is a fact. And right here it might 
be well to tell some supply men that their ideas of four 
and five thousand canners are far wide of the mark, 
as there are not three thousand canners in the business 
today. We speak now of commercial canners. The 
Government census enumerates something like four 
thousand or more, but they include picklers, condi- 
ment makers and the hundreds of little, local food 
producers of that kind, who are not _canners. And 
there are obsolete—very obsolete—lists of canners 
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offered for sale, listing four or five thousand names, 
but anyone at all familiar with the industry will find 
these lists filled) with “dead” ones and. duplicates, 
brand-name-canners, etc. One we saw recently had 
names of firms which went out of business 20 years 
ago. The directory of the National Canners Associa- 
tion is the only correct one. We digressed this way 
because it is important to correct a false impression 
which is gaining ground. 

The canneries we have now have a capacity, on 
the average, many times greater than the largest of 
those early days. In that way the immense increase 
in production is accounted for. There are still many 
small canneries, producing from 500 to 2,000 cases per 
year, but whereas the average production was for- 
merly four to five thousand cases, it is now fifteen to 
twenty thousand cases, taking all into consideration, 
and we have more factories producing upwards of 
100,000 cases than we had in those days producing 
10,000 cases. 

The increase in consumptive demand for canned 
foods stands as a marvel to the man acquainted with 
the early history of these goods. That is a bald state- 
ment, but the truth. .It is a marvel first because the 
canners have never moved a finger to market their 
goods. We have scant patience with the man who 
says that his goods sell themselves. That is one of 
the great falacies of the times; for it is not true of 
anything, it matters not how good it may be. The 
canners are not to be credited with spreading the use 
cf canned foods, not as an industry, but individual 
members and others have done the work for them, and 
have actually overcome the great obstacles which the 
canners put in their own way, in the shape of shoddy, 
poor goods. Had the canners of 1900 produced as 
good quality canned foods as are produced on the aver- 
age today, produced them in as sanitary factories, 
under as favorable conditions, there is no way to esti- 
mate what would be the demand and consumption to- 
day. It would probably be entirely true that the world 
would be living out of the tin can. Consider that in 
reverse, as it were, and then consider where we are 
and you will be ready to admit the marvel! of the pres- 
ent production and demand for canned foods. 

Since they have learned to put the goods up under 
splendid sanitary conditions, and of a “want-more”’ 
quality, what will the next twenty-five years mean? 
What a beautiful prospect! Truely the canners have 
become the cooks unto the nation, and if they continue 
true to their calling there can be no limit to their 
popularity. 

As a speaker at the meeting of the Pennsylvania 
Canners Convention said this week, “you must not 
only win their patronage, but you must hold it,” and 
you can only hold it by giving them good goods, and by 
carefully avoiding every semblance of fooling them. 
Do that and the onrolling years will increase your 
business, and your prosperity, as nothing else in this 
country can expect, for you are packing food, and the 
people must always have food. 


THE MEETING AT WILMINGTON JANUARY 13th 
AND 14th. 

NDICATIONS all seem to point to a record crowd 
at this year’s Convention of the Tri-States. So 
far from being a detraction, the selection of Wil- 

mington, and the Hotel DuPont. seems to have been a 
move in the right direction. Wilmington is the cap- 
stone of the Peninsula, a part of the Tri-States, whereas 
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Philadelphia is not. They have expressed pleasure at 


- the selection, and when you get there you will see that 


the crowd has endorsed the move. 

_ The Get Together Committee have sent out invi- 
tations and cards of acceptance, and these should be 
returned promptly. They will put on their uusual good 
and enjoyable entertainment, in the form of a banquet 
and theatrical entertainment afterwards, though we 
have no information of what the entertainment will be. 
You will have to come there to find out. 


Secretary Dashiell has prepared a good program,: 


or we should rather say is now busy working up a 
good program, but we can say this much about it: The 
Governor-elect of Delaware will probably welcome the 
Convention, President Clark is expected to address the 
meeting, and other addresses will be made by Secretary 
Gorrell, Judge J. Harry Covington, C. O. Appleman, E. 
J. Cattell, C. C. Calder, and there will be reports from 
the Agricultural Experiment Stations of Maryland, 
Delaware and New Jersey. 

_ The Committee on the Canned Foods Exhibit at 
Cincinnati will report, and the committee appointed at 
Bridgeton to investigate the matter of acreage and de- 
livery of tomatoes will likewise report, and this is a 
matter in which all are vitally interested. If they have 
a solution of the trouble it will be worth the trip to the 
Convention for that alone. In any event this will make 
a pretty lively session. 

Another speaker of note expected to be on the pro- 
gram is ex-President James Moore. Mr. George W. 
Cobb may have something to say about cans; Mr. Rade- 
baugh will report on the plant bed efforts of 1924, so 
that there will be two days well filled with important 
considerations. 

It should be remembered that the meetings are 
now open to members only. That was a decision of the 
Association last year, and it is along the right line. 
The membership dues are but $10 a year, and there 
are certainly no canners in the district covered by the 
Association that cannot contribute $10 per year for the 
good work done through Association effort. If they are 
not new members they can join when they reach Wil- 


mington, and thus be on the same footing as everyone 
else there. 


THE RETURN OF THE BIG FIVE MEAT PACKERS 


HEN the hearings were on to disbar ‘the most ef- 

ficient business in the country,” we took up cud- 

gels against such un-American procedure, as 
our readers may recall. And now we see the consent 
decree is to be reopened. Of course, “Deception wins 
not more than honesty,” but this, taken from Modern 
Merchant and Grocery World, is interesting: 

“T have several times commented on the effort now 
being made by the meat packers to get back into the 
wholesale grocery business, as the matter is of very 
great importance to the entire trade. In order to re- 
fresh recollection, the packers, when their right to en- 
gage in the wholesale grocery usiness was up in 1920, 
agreed that a decree should be entered against them 
barring them out of the wholesale grocery business, al- 
though no evidence had been presented against them 
and the fight had really not started. I have frequently 
expressed my wonder that they should do this. Now 
they have repented and are trying to have the consent 
decree opened. 

From a record of the case I reproduce the following 
amazing matter: 


(Continued on page 35) 
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PEA LICE 
Let BERLIN Control Your Pea Lice 
Don’t Let the Pea Lice Control You 


The D. & S. louse remover (Aphidozer) will control your louse situation. 


Used with average conditions it saved, in some cases, as much as 50% of the total crop and removed 
an average of better than 80% of the total pea aphis. 


PEA CROP INSURANCE: Puta Berlin pea lice remover at every two viner stations and you need 
have no fear of your crop being eaten up. 


This machine is complete in itself, cost is nominal, can be drawn by one horse, operated by one man, 
no chemicals necessary. The machine should last for a lifetime without additional expenses other than 
the cost of labor. 


Write us for circular or let our sales- 
man call on you and explain to you 
what this machine will do. 


Can you afford to be without it? 
A Complete line of Canning Machinery for every plant. 


BERLIN CANNING MACHINE WORKS. 


Berlin, Wis., U. S. A. DUDLEY-SEARLE PEA LICE REMOVER 


LANDRETH GARDEN SEEDS 


Beans and Corn are short. We are fortunate in having 
some Corn, Narrow Grain Evergreen, Evergreen, 
Country Gentleman, and Golden Bantam types. In 
Beans, Stringless Green Pod, Mammoth Stringless, 
Early Refugees and Late Refugees, Henderson Bush 


Limas. 
Peas Okra Cabbage Cucumber 
Corn Tomato (Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 


Dwarf Lima Beans 
Or any other varieties you may want. 


FUTURE OR 1925 CROP SEED 
When ready to place your Contract order for 
delivery after 1925 crop is harvested, write us for 
prices. 


= 


If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 


oldest Seed House in America, as this is our 140th 


year in the business. 


D. LANDRETH SEED COMPANY 


BRISTOL, PA. 
Business Established 1784 
bias emai 140 years in the Seed Business. 
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-MEETINGS- 


NATIONAL CANNERS 

CANNING MACHINERY 
& SUPPLIES 

NATIONAL BROKERS 


January 26 ~30-1925 


ON New. 


EXHIBITS: 
MACHINERY SUPPLIES 
Fooos DisPLay 
EVERY BODY 
WELCOME 


O LIVE ON WATER—The unique distinction of 

being the first organization ever to hold its con- 

vention on a river steamboat so far as Cincin- 
nati is concerned, goes to the National Preservers As- 
sociation. That organization was scheduled to meet in 
Cincinnati during the week of January 25, in connec- 
tion with the National Canners Convention, but in the 
allotment of hotel accommodations and meeting rooms 
the local committee on arrangeents, headed by Ernest 
E. Finch, President of the Canning Machinery and 
Supplies Association, found it quite a problem to as- 
sign the preservers quarters that would keep them to- 
gether. 

Numerous conferences with various committeemen 
and officials of the Convention and Publicity Depart- 
ment of the Cincinnati Chamber of Commerce finally 
resulted in a plan to charter the all-steel steamer Cin- 
cinnati, a luxurious river craft that was put in com- 
mission less than a year ago. The suggestion was made 
to the officers of the National Preservers Association, 
and after due deliberation was accepted and a contract 
made for the steamer. 

The Cincinnati is as palatial and as finely equipped 
as some of the finest lake steamers, and those who find 
accommodations on board will find all the comforts of a 
first-class hotel. The vessel has 275 cabins, most of 
them with bath, and all of them steam-heated. The 
boat will be moored to one of the Cincinnati wharves, 
and will be but four short blocks from the Hotel Gib- 
son, where practically all the sessions of the National 
Canners Association and most of the social functions 
will be held. Mr. Finch has arranged for taxicab ser- 
vice to and from the boat at all hours of the day and 
night, so that those who are quartered on the vessel will 
be but a minute or two away from the main body of the 
convention visitors. : 

Apartment Hotels — Additional concrete evidence 
of the hospitality that Cincinnati has in store for the 
visitors is to be given by the action of three exclusive 
apartment hotels in throwing open their available suites 
to supplement the hotel accommodations for the con- 
vention visitors. Two of these, the Kemper Lane 
Apartments and Vernon Manor, have promised 0 have 
a number of fine apartments at the disposal of the vis- 
itors. The third, the Broadway Apartment Hotel, has 
not yet been completed, but the management, anxious to 
co-operate with the Canners’ Convention Committee, 
has concentrated efforts of the workers and decorators 
and furnishers to getting at least a score of the apart- 
ments ready, so that they may be utilized for the Con- 


vention. This new structure is but a few blocks from 
the Gibson Hotel, and will prove quite convenient to 
those who are quartered there. Most of the delegates 
to the meeting of the National Pickle Packers Associa- 
tion, which will meet in connection with the Canners’ 
Convention, will be quartered in these fine apartments. 

Broadcasting — The Canners’ Convention will 
have an audience of far wider scope than those who are 
in Cincinnati at the time of the meeting, for arrange- 
ments are being made to have at least one of the meet- 
ings broadcasted through one of the local radio sta- 


tions. Most of the entertainment programs will be 
broadcast. 


A Crowd—Advance hotel reservations indicate 
that the Eighteenth Annual Convention of the National 
Canners Association, to be held at Cincinnati the week 
of January 26, 1925, will have a very large attendance. 
The Canning Machinery and Supplies Association, Na- 
tional Food Brokers Association, National Kraut Pack- 
ers Association and National Pickle Packers Associa- 


tion will hold their annual meetings in Cincinnati at 
the same time. 


An attractive program, with good speakers, has 
been arranged, and this will be published in the pre- 
convention issue of The Canning Trade, dated January 
19th, 1925. 


The exhibit of the Canning Machinery and Sup- 
plies Association will be well housed and displayed in 
the spacious Music Hall. 

Canned Foods Exhibit—Plans are being made for 
a real food exhibit during Convention week. Several 
state associations have made application for space, and 
in addition a number of members of the National Can- 
ners Association are arranging to make individual ex- 
hibits of their products. 


It is proposed to distribute complimentary tickets 
of admission to the people of Cincinnati, now a city of 
about half a million population. 

Railroads Reduced Rates—Reduced rates to mem- 
bers of the national associations holding their conven- 
tion in Cincinnati (and dependent members of their 
families) , amounting to a fare and ahalf for the round 
trip to the convention, have been granted by all the 
passenger associations. 

To secure the benefits of these rates, members of 
the National Canners Association should write to the 
Secretary’s office in Washington for the number of cer- 
tificates required, as reduced fare tickets can be pur- 
chased only on presentation of a certificate. 


f 
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INSTALL 


cry ALLER” Laborless, 


for 1925 pack of Filling Machines 
CATSUP, CHILI SAUCE VINEGAR etc, and you 


Won’t Need: 


An operator at he machine to keep a steady, solid, 
line of bottles up to the infeed of the machine. The 
“HALLER” has an efficient AUTOMATIC FEED— 


An operator at the discharge end of the filler to “Top 
Off” slack,or overfilled bottles— 


An operator at the machine to stop it in case of trouble. 


The “HALLER” is AUTOMATIC and takes care 


of itself— 
A Mechanic to take care of delicate pumps etc. 


7 The Improved 1925 Model has an enclosed tank; 
Heats the Containers before delivering them to the 
Filler; Fills to a pre-determined height. Capacity 
50 to 150 bottles a minute. 


“ASK THE SATISFIED USERS” 


McKenna Brass & Mfg. Co. Inc. 


Haller Division P. O. Box No. 1249, PITTSBURG, PA. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 21b. cans 
Conceded to be the best; hundreds in use. Double 
theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


Time is Money 


HE accuracy-to-size of every 

HG&D Shipping Box saves time 
and thus reduces packing costs. 

H&D boxes meet ALL packaging 

requirements. They provide positive 

protection for your goods, are easy 

to pack; clean and quick to open ZASTROW 


and of handsome appearance. 


Write for free sample and prices. ix | 
THE HINDE & DAUCH PAPER CO. MACHINE CO. 
Member Canning Machinery and Supplies Association . 


SHIPPING BOXES pec 


| SO. W. ZASTROW 


~ 


9 
} : 
| 
: 
800 Water Street Sandusky, Ohio 
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Hotel Reservations—It is advisable for any canner 
to make reservation at once if he is particular about his 
location or arrangement of space. A list of hotels can 


be secured on application from the National Canners 
Association in Washington, D. C. 


HE EXCHANGE SPECIAL TRAIN -It has been 

definitely, decided that the special train of the 

Canned Goods Exchange will be run over the B. 
& O. railroad, leaving Camden Station Saturday eve- 
ning, January 24th, as soon as the party is aboard. The 
cars will be open at 9 P. M., and anyone may then come 
in and make himself comfortable. The actual leaving 
time will be somewhere between 10 and. 11 P. M., but 
as it is a special train it can pull out anytime that the 
crowd is ready. It would be wise, therefore, to be on 
board early enough, and this is surely late enough in 
the evening for anyone. 

The railroad fare one way will be $20.13 from 
Baltimore, or to Cincinnati and return (both ways) 
$30.47. But you must have certificate to secure this 
fare-and-a-half rate. The committee will arrange to 
have certificates, but in making reservations you should 
remit your fare. In other words send your check along 
with the reservation. The Pullman fare is as follows: 
Lower berth, $5.63; upper berth, $4.50. 

The train will reach Cincinnati Sunday evening 
between 4 and 5 P. M., in plenty of time to have an 
enjoyable evening at the Convention before the week’s 
hard work begins. Out of consideration for the Com- 
mittee reservations should be made early. Remit to 
Robert A. Sindall, care A. K. Robins & Co., Lombard 
and Concord Streets, Baltimore. 

Those who have traveled on these Exchange spe- 
cials know that they provide special cars for the ladies, 
where their every want is cared for; that those who 
prefer a quiet, dignified trip find just this on these 
trains, and those blazé travelers who seek only to re- 
lieve a tiresome trip will find plenty of fellows of their 
kind and entertainment aplenty. 

The railroads always provide the best they have 
in equipment, all Pullman cars and usually two diners. 


PENNSYLVANIA CANNERS HOLD GOOD 
MEETING. 


Resurrect the Old Body and Decide to Put Pennsyl- 
vania’s Fine Canned Foods on the Map—Will 
Exhibit at Cincinnati—New Officers— 

Big Enrollment of Members. 


BOUT 75 canners, machinerymen and brokers assembled at 
the Colonial Hotel, in York, Pa., at 10:30 on the morn- 
ing of the 30th, and lost no time in repairing to the ban- 

guet hall of this cld hotel, and soon were down at work, and that 
work the revising or resuscitation of the old Pennsylvania Can- 
ners’ Association, which was formed many years ago, but which 
went out of active existence during the war. As one canner said, 
the canners thought that business was so good that it did not 
need an Association. 

Mr. J. N. Flinchbaugh, who was the last Secretary of the 
Association before it went into hibernation, called the meeting 
to order, in the absence of C. H. Musselman, of Biglerville, who 
was its previous President, and who was expected at any mo- 
ment. While the meeting was on, however, a telegram was re- 
ceived from Mr. Musselman, saying his boy had scarlet fever, 
and that he could not be with them, and wishing them every 
suecess. Mr. Flinchbaugh explained the purpose of the meet- 
ing, and asked if it was the desire of the assembly to resume 
as an Association, and the sentiment was unanimously in favor 
ef this. He then asked them to name a temporary chairman, 


and Mr Charles G. Summers, Jr., of New Freedom, Pa., was 
nemed frem the floor. 

Mr Summers urged the valve of Association work and the 
need of telling the world about the fine quality of canned feeds 
produced in Southern Pennsylvania, a quality that wax<d above 
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the average, that could find a market without having to come 
into competition with the below-cost goods offered by nearby 
cannes, and he showed that the canners needed a united effort 
to maintain their position, to protect themselves and to further 


the business in that section. He pointed out that this section, 
due to its fine soil and excellent farmers, produced superior 
tomatoes, fine, solid, deep-colored fruit; excellent sweet corn, 
because of the altitude of the whole region, and a strain of 
stringless beans that was second to none. “And Pennsylvania 
canners know how to pack quality, and they do so, and they 
intend to show improvement wherever that is possible, and to let 
the world know it.”” With good factories and good material, they 
but needed the help of co-operative work, through the Associa- 
tion, and if the present meeting may be taken as any indication, 
all the canners of that State will quickly enlist under this ban- 
ner. All canners measuring up to these requirements are in- 
vited and will be welcomed. 

Mr. Summers’ name has so long been associated with Balti- 
more that many may not know that he now operates a fine fac- 
tory at New Freedom, Pa., under the name of Charles G. Sum- 
mers, Jr., Co., and blazons forth on its sides, so that the travel- 
ing public may see, “Packers of ‘Superfine’ Brand Canned Foods.” 

* Mr. Frank M. Shook, of the National Canners’ Association, 
who was to be present, wrote that the rush of Convention busi- 
ness made it impossible for him to be with them, but he wel- 
comed the new Association, and invited it to take part in the big 
Canned Foods Show which will be put on at Cincinnati. 

Mr. Flinchbaugh reminded the audience that one piece of 
work of the former Association was to have the canners ex- 
empted from the female labor law requirements, and that there 
were more such State matters requiring attention this winter, 
and that the Legislature would not deal with individuals, but 
was willing to listen to the requests of an Association. He asked 
all old members and any eligibles present to vote whether or not 
they wish to renew the old Association, and it was unanimously 
voted to do so. Mr. James T. Smith moved that the dues be 
changed from $5 per year, with an initiation fee of $12.50, to a 
flat fee of $10 for canner members and $5 for associate members. 
This was put to vote and carried. 

It was then voted to declare all new applications for mem- 
bership elected, and this was done. The election of officers was 
then proceeded with. Nominations were made from the floor, 
and resulted as follows: 

President—Charles G. Summers, Jr., New Freedom, Pa. 

Vice-President—H. M. Ruff, Woodbine, Pa. 

Secretary-Treasurer-—J. N. Flinchbaugh, Windsor, Pa. 

Board of Directors—One year, James T. Smith, Fawn Grove, 
Pa.; two years, M. N. Wehler, Littletown, Pa.; three years, E. G. 
Ruff, Delta, Pa. These were unanimously elected, and the old 
By-Laws and Constitution adopted, with suitable changes. 

President Summers asked Mr. H. M. Ruff to speak to the 
question: ‘Pennsylvania Canners’ Problems,” and Mr. Ruff made 


a very excellent address, leaving with his audience much food 
for thought. He said: 


PENNSYLVANIA CANNERS’ PROBLEMS 


O attempt to enumerate and offer a solution for all the 
! problems of the canners of this great State of Pennsyl- 
a vania, including our neighbor, which problems are in com- 
mon with the entire industry, would be a tremendous undertak- 
ing. But, notwithstanding, I will try to disuess a few of the 
most important tasks confronting us today in Pennsylvania, as 
well as the whole industry. 

What few remarks and suggestions I offer here are ex- 
pressed in the most friendly spirit and by one whose whole heart 
and soul and ambition is for the betterment of the greatest 
industry on earth—the feeding of ovr millions. 

Being connected with -most every branch of the industry, 
from grower, packer, distributor, retailer and, last, but not least, 
a consumer of canned foods, I see many shortcomings, mistakes 
and seemingly avoidable wrongs being practiced among our- 
selves which must be overcome for the good of the industry. 

Before going any further I wish to state that I am talking 
to you as a fellow-canner. and take upon myself as much of the 
responsibility of the well-being of our canning industry as any- 
one in my hearing. 

About fifty years ago there came over the Mason & Dixon 
Line the pioneers of the canning industry in Pennsylvania. brav- 
ing all the hardships pertaining to the conditions existing in 
those days, but with a» instinct typical of many of our Maryland 
forefathers, born with the canning spirit’ instilled from the 
parental Anowledge, with the expectations and the nobleness and 
grar@ possibilities foreseen by these stalwart men. who. if they 
were living today, would marvel at the wonderful strides and 
accomplishments achieved in those fifty years. Time will not 
allow a discussion of these achievements now, but let us stop 


3 
: 
j 
i 
: 
| 
| 


January 5, 1925 THE CANNING TRADE 


com 


REPUTATION 


A Can Manufacturer is known by the Customers he 
keeps. 


It is the exception when a user of Cans tries any other 
) Source of Supply once he experiences the satisfaction of 
our extraordinary service. 


Our chief ambition is to maintain this reputation which 
for years we have strived to establish. 


It is our aim to so conduct our operations that each and 
every customer, large and small, shall enjoy as perfect 
service as it is possible to render. 


That personal acquaintance and contact with our friends 
not practical with larger concerns makes for a more com- 
plete understanding between Buyer and Seller, and 
business then becomes a pleasure—not a hardship. 


Our clientele is constantly increasing. Such a condition 
would be impossible unless our reputation for fair deal- 
ing was a reality---not an idle boast. i. 


Join the Southern Can Family and your Can and Double 4 a 
Seamer problems will be solved. | 


Ask any Southern customer to verify these statements. 


Southern Can Company 


E. Everett Gibbs, 
Baltimore, Maryland. President. 
December 1924 
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to ask ourselves this question: Have we done what we should 
in our generation? I am sorry to say we have not. Our indus- 
try is not developed in this State as it should be. While it is 
true we have about 50 factories in our State, mostly within a 
radius of 40 miles of this wonderful little city of York, and most 
of them in York and Adams County, with a few dotted factories 
in other counties, why has not this great industry spread all 
over this wonderful fertile State of Pennsylvania? Simply be- 
cause we canners have not kept faith with ourselves; have not 
used the proper business methods in our industry; have not 
pulled together, as it were; have not raised our standard to the 
proper level, and have let other industries make inroads in our 
territory by sheer force of better business methods. I am sorry 
to say this, but it is true. wali 

But we are awakening from this nightmare. We have come 
to realize it takes hard, honest effort for this development. We 
are getting more business men in the industry. We have real- 
ized the canning industry is in its infancy not only in Pennsyl- 
vania, but all over our whole United States, and these business 
men are beginning to see the wonderful possibilities before them. 
Let this gathering today be the nucleus by which Pennsylvania 
may become the greatest producer of canned foods of the finest 
quality in America. This is possible because we have every 
facility for doing this very thing. ; 

To accomplish this we must first start at the source, which 
is the relation of the grower to the canner. We must promote 
an educational program with our farmers, with a view to quality 
production first of all, and to production sufficient to pay the 
farmer a fair profit for that production. And by all means make 
our educational program more practical than theoretical. One 
of the great troubles with the entire industry today is too much 
theory and not enough practice. . 

By way of example, our farmers plant their usual crops— 
wheat, corn, oats, hay—and if they have any ground left, they 
plant canners’ crops. After the crops are planted and are matur- 
ing, the staple crops, such as field corn, wheat, oats and pota- 
toes, or whatever crop it may be, gets the preference. If any 
crop gets neglected, it is the canners’ crops. Canners’ crops are 
always a secondary consideration. Simply because the farmer 
has gotten into this peculiar rut and we canners have stood by 
and let this condition exist, folded our hands and said: “Oh, well! 
maybe it will be better next year.” Always hoping against hope. 

We must show our farmers the difference—educate them to 
realize that canners’ crops are the best-paying crops they can 
raise, and help them to make it so. Help them to pride them- 
selves both on production and on the quality, and if we, as can- 
ners, can raise the quality to its proper level, we can easily pay 
our farmers a fair return for their crops. This is one of the 
greatest tasks before us today. 

After we have made it possible to have delivered to our 
factories quality raw stock, it becomes our duty to have our 
factories so equipped with up-to-date and sanitary equipment, 
together with the most competent management, to handle this 
quality crop as quickly and with the utmost care possible, so 
that we may be able to produce a product that will be a pleasure 
to put before the housewife, and a credit to our industry. 

The day of the poor-quality packer is past—the quicker such 
packers are ruled out of the industry, just that much sooner 
will the industry reach its maximum. We must place this busi- 
ness on an honest, four-square, straight-forward, mutual basis, 
with honest, clean competition with our fellow-canner, and elimi- 
nate all association with any grower or canner who by act or 
deed becomes detrimental to the well-being of the canning in- 
dustry. Let us so conduct our business that when each year 
is finished we may feel in our own hearts that we have been 
fair to all concerned—have no regrets, have lived the golden 
rule, and have a clear conscience worthy of the inner man. 


The question of securing acreage is a serious one, and dur- 
ing the past season in holding that acreage after it is thought 
secure. There is no doubt in my mind that signed contracts are 
the better for all concerned, but a verbal contract is just as 
binding as a signed contract if made in good faith. Any party 
who makes a verbal contract, whether it be grower or canner, 
and does not abide by it at whatever cost, has no right to be 
considered in the industry, and must be eliminated. 


It is an established policy in our State for the canners to 
take only those crops from growers which have been contracted 
for, either by written or verbal contracts, and it becomes our 
duty to have this custom continued, thus avoiding the so-called 
free-lance acreage, which has almost ruined the industry in other 
States. If we allow this evil to penetrate into our State, we will 
establish a precedent which will be most dangerous. While such 
a procedure may temporarily benefit some individual, it under- 
mines the whole structure. Let us profit by the example of other 
States and keep our industry intact. 
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The financing of our industry becomes another serious prob- 
lem. Ninety per cent of all our factories are underfinanced, with 
the result of forcing our products on the market at a time when 
it is most disadvantageous, meaning a loss of many thousands 
of dollars each year to the industry, which by proper financing 
we could avoid. The buyer is wise to these conditions and makes 
his purchases accordingly, which he has a right to do, but don’t 
let us be so stupid as to let this condition exist. Pack according 
to your finances, and this will eliminate this evil. 

Pennsylvania today is packing each year nearly 2,000,000 
cases of various canned foods (not canned goods), having a mar- 
ket value each year of nearly $5,000,000, and, remember, nearly 
ail this enormous production is in and around an hour’s drive 
by automobile from the city of York. Can you imagine the 
possibilities of the canning industry in Pennsylvania! 

We must interest our financial institutions. It is a shame 
how little interest our banks take in this wonderfully progress- 
ing industry, looking upon it as a most hazardous risk. Let us 
remove these seemingly hazardous conditions and make canning 
in Pennsylvania as safe as the rock of Gibraltar, putting it on 
a solid basis, gaining the respect and assistance of our financial 
institutions, which it is deserving of. We need better financing 
today than we ever did before, because marketing conditions in 
the past few years have been all shot to pieces. Why? In the 
first place, the so-called “Big Five” have been eliminated from 
our market, who used to be quite a large buyer of our products, 
and I must say one of the finest customers our firm ever did 
business with. They were leaders, stabilizers. We could oper- 
ate our factories with some degree of definiteness, as they made 
the price, bought and sold futures, and all the other jobbers, 
retailers and packers had some assurances of where they stood. 
Since they have been eliminated the packer is called on in many 
instances to act as jobber, carry his goods in his own warehouse, 
shifting the burden of financing on the packer all the more. 
This is a very shrewd move by the jobber, and shows the keen 
business methods which we as packers have to cope with. 

___This condition came about simply by the canning industry 
sitting by with their hands folded, and we can blame no one but 
ourselves. Since this condition has become a certainty the ware- 
housing problem comes before us. It behooves all of us to have 
adequate warehouses to cope with the situation, enabling us to 
market our product under proper marketing conditions, thus 
making a more stable market. 


In closing I want to say a few words in a general way as 
to proper selling methods. There is just as much to gained by 
proper selling methods as there is in proper packing methods. In 
the first place, sell your goods when you have a legitimate profit. 
If you are a canner, be a canner—not a speculator. If you want 
to be a speculator, get out of the canning industry, and always 
remember there is a limit to price which sometimes curtails con- 
sumption. After you have been careful to pack a good quality 
pack, it is a shame to see your ambitions shattered by improper 
selling methods. Select your salesmen or broker carefully. See 
to it that your goods bring what they are worth. 

Be “sure your broker is giving you service”—looking after 
your goods from the time they are sold until the last dollar is 
received for them, working honestly for your interest and ready 
to fight to the last ditch for the rights of each canner, and for 
the entire industry. Your broker is your salesman; be sure he 
is worthy of his hire, and give him your honest co-operation in 
every detail. 

_ In making our preparations for 1925 we must of necessity 
keep our costs to the minimum. Too high costs are dangerous. 
Profit by the calamity of 1880 and 1920. 


CANNED FOODS SHOW 


President Summers brought up the question of an exhibit 
by the Pennsylvania Canners’ Association at the Food Show 
during the Cincinnati National Convention, explaining that not 
only would the consumers of that big city—and it is expected 
there will be 120,000 visitors to this show—be there, but the 
great buyers and brokers of the whole country will be there to 
see and examine the displayed goods. He explained that the 
cost would not be heavy and the benefits great. Every canner 
in the State is asked to furnish a case or two of the goods he 
packs, so that they may be displayed and cut for examination. 
Even if you have no goods on hand, it will be worth while going 
to your jobber to get back a case or two so that the display will 
be a creditable one. 


Opinions were asked on this matter and many answered, all 
in favor of the move, and on being put to vote it was unani- 
mously decided to make the exhibit. A committee, composed of 
H. M. Ruff, D. E. Winebrenner, Jr., and C. G. Summers, Jr., 
was appointed to look after the exhibit and to secure the goods. 
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“Bred for Perfection— 


12 inch dark fine bushy vine, 4% inch 
Stringless Refugee Wax—— round stringless wax pod, heavy yielder. 


Ready for canning in 69 days. 


—By Individual Plant Selection” 


Rogers Bros. Seed Co. 
326 W. Madison St., 
CHICAGO, U. S. A. 


MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


The uniformly high quality of seams produced on AMS Single 
Head Closing Machines has never been equalled. 


With a single roller for each operation, set in the AMS Split 
Seaming Ring [Patented], and a single Chuck and Base-plate 
every seam is a tight seam. 


They are the most economical of Closing Machines, both as 
to Cans and Contents. The AMS Straight Line Can Feed 
and Indexing Device prevent spill. The No-Cover—No-Can 
Attachment (an outstanding feature of AMS Closing Ma- 
chines for many years) prevents waste. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. AMS No. 128 Closing Machine 


Patented 


Se 
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Trade Mark Reg. 
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THE LUNCHEON 


The meeting adjourned at 1 o’clock to enjoy a very fine 
lunch, a dinner in fact, beginning with fruit salad, soup, fish, 
roast turkey, pie a la mode and coffee, and the supplymen, brok- 
ers, etc., rushed into the breach, as they always do, and paid 
the check. There is never a meeting of canners but what these 
supplymen are spending money like drunken sailors for feeds, 
entertainments, refreshments, etc., etc. During the war we were 
told to give until it hurt, but these good fellows are giving until 
they are broke, and it ought to be stopped. It has gone too far. 
The canners do not ask it, do not expect it, and are not seekers 
after charity, and is not offered as charity, but purely out of 
the goodness of their hearts to entertain their customers. But 
it has become a hardship for many, and the canners ought to put 
a stop to it. And we are not “squealing,” for they will never 
let us contribute a penny—we are always on the receiving end. 
Think it over, you good fellows! 


S. Carl Cooling, of the Metal Package Corp., Baltimore, vis- 
ited fellow-supplymen at the dinner and collected the fare, to 
pay their own checks and that of the canners. Among the con- 
tributors were: Southern Can Co., A. K. Robins & Co., Simpson 
& Doeller Co., United States Printing Co., Continental Can Co., 
American Can Co.; W. S. Schell, Inc., B. C. Winchell, Broker, 
Cortland, N. Y.; Comly, Flanigan & Co., Philadelphia; Wm. Sil- 
ver & Co., Aberdeen; Schaefer Mfg. Co., Berlin, Wis.; Sprague- 
Sells Corp.; A. P. Martin. Broker, New York City; H. M. Ruff 
& Co., Brokers, York; Williams & Root, Brokers, Philadelphia; 


Atlantic Can Co. We hope we have included them all, as we 
want to. 


The meeting reassembled right after the dinner, and after 
finishing up the matter of the Canned Foods Exhibit, called upon 
Mr. Teed to speak upon “Seed for ’25.” Mr. Teed had prepared 
no paper, but he proved his ability to speak knowingly upon the 
question of seed, and the value of getting good seed. He showed 
the folly of saving a penny here to lose dollars in the crop and 
its quality. And he preached quality in the can, telling the 
canners that with a quality product they can always get from 5c 
to 7%c per dozen more for their goods. Pack the goods so that 
you can go back to the same customer year atter year, he ad- 
vised them truly and well. 


President Summers here read a splendidly analyzed paper 
on “Probable Costs for 1925,” because he mentioned a good many 
things that some canners. if not many, are likely to overlook in 
figuring costs. Because of the want of room this week, but more 
particularly because of its importance, we are going to hold this 
over and feature it in our next week’s issue. It is a paper which 
every tomato canner should carefully study before naming ’25 
prices on tomatoes. 


Mr. W. S. Schell, a seedsman, of Harrisburg, Pa., was asked 
to speak upon the seed situation, and he pointed out the scarcity 
of all seeds and the need of watchfulness as to the source 
of supply. He said reputable seedsmen will welcome the news 
that canners are turning to quality seed, because the seedsmen 
are doing splendid work in the breeding of improved strains of 
seed of all kinds, and for years have been trying to show the 
canners the value of better seed, in hoth crop and quality, as 
shown in the crop yields. He closed his address with a literary 
vem on faith—in God, in your business, in vour fellow-man and 
in your Association and its officers, since faith is the mainsprine 


of all endeavor and success. Without this faith you are doomed 
here—and hereafter. 


_ Mr. Schell then answered manv ouestions regarding spray- 
ing of tomatoes. use of Pyrox and other insecticides, and ssid 
that he feared that often srowers and canners mistook Aphis 
en tomatoes for wilt or blight; that these lice suck the life out 
cf the plant, causine it to droon and die, and that the appear- 
ance is similar to blight. but that the cause is often this rapidly- 
increasing pest—the Aphis. 

Mr. William Silver was called upon, and replied with a 
strong appeal for quality packing, and not to fool the consumers 
with poor goods. 

A. P. Martin, a broker, of New York City, said he sold 
Pennsylvania goods on the same basis as New York State goods, 
but condemned brokers for remitting brokerage or splitting with 
the buyers. 

The meeting adjourned to meet again January 22, and “the 


Association will provide the luncheon” at the same hotel and 
place. 
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INSPECTION, GRADING AND SORTING 
TABLES. 


The latest is the Inspection Table, the one that 
turns the tomatoes over every four feet. These units 


are to be had in eight ft. sections to make any length 
desired. 


With the use of our Grading Table (another late arri- 
val in the field) your quality will be greatly increased. 
Tomatoes smaller than 2” in. diameter will go direct 


to the pulp line, and are not crushed by the peelers as 
a cull. 


We also build Sorting Tables any width or length, us- 
ing the Hercules, woven wire or rubber belting to suit 
the reqnirements. 


Kook-More Koils 

Indiana Pulpers 

Indiana Kern Finishers 
Indiana Chili Sauce Machines 
Copper Steam Jacketed Kettles 
Enameled Lined Pipe 
Enameled Pails & Pans 
Wood & Steel Tanks 

Pulp & Catsup Pumps 

Steam Crosses 

Steel Stools 

Indiana No. 10 Fillers 

Fire Pots 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 
S. O. Randall’s Son 
Baltimore, Md. 
Eastesn Representative 
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“Tf it’s used in a Cannery 
--- We sell it.” 


We are prepared to supply your com- 

plete requirements in cannery equip- os 

ment backed up by thirty vears of ex- a 

perience and a money back guarantee | 
of satisfaction. 


Sprague-Sells Corporation 
General Sales Office: 


500 N. Dearborn Street, Chicago, IIl. : 


FACTORIES 
Sprague-Sells Corporation 
Peerless Husker Co., Successor to ete 
Incorporated Sprague Canning Mach. Co. iy 
Buffalo, N. Y. 2 Hoopeston, 


Sales Agents for Pacific Coast: a: 
Smith Manufacturing Co. 
San Jose, Calif. 


Plant}? 
Sprague-Sells and Peerless Canning Machinery 
is built in the modern plants illustrated above. 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y., and the Sprague-Sells Corporation, 


Hoopeston, Illinois. 
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FOODS. 


Wi: the beginning of the New Year statistics just re- 

leased by the Department of Commerce show a most 
satisfactory condition in our export trade. With 
the single exception of canned beef, so far this year 
exports have been above those for the same period of 
1923 in value and volume. Some of the changes are 
very large and are of interest. 

The most active export period for these products 
are the closing months of the year, so that, if there are 
no radical political or economic changes abroad, we may 
expect to see a record year in this field. 

Canned salmon exports are within 4,000,000 
Ibs. of the total exports of 1923, and canned sardines 
about 6,000,000 lbs. in excess of the preceding year’s 
totals. Canned fruit exports are already about 15 per 
cent above those of 1923, while dried fruits are over 
130 per cent above last year’s exports. Among the 
dried fruits the prune exports are most interesting. In 
October alone more than 50 per cent of the preceding 
year’s exports were shipped from this country. Raisins 
also are showing increases as in past years. The ex- 
ports through October are almost equal to those for the 
whole preceding year. 

The improvement of the export trade of this year 
in these food products can be attributed largely to the 
improvement in the German and English markets. 


DOMESTIC EXPORTS OF CANNED AND DRIED FOODS 


Ten Months Ended 
Month of October October 
1923 1924 1923 1924 
TOTAL CANNED MEATS 
Pounds....... 989,971 913,203 13,013,964 13,546,913 
Wale. $296,557 $266,222 $4,297,669 $3,803,902 
TOTAL DAIRY PRODUCTS 
18,438,434 26,887,448 156,967,285 194,203,636 
Value......... $2,379,145 $3,500,560 $21,001,060 $23,835,714 
ToTAL CANNED VEGETABLES 
Ponnds....... 4,854,174 4,353,075 38,075,059 41,247,751 
Value......... $478,951 $454,068 $4,272,369 $4,660,240 
TOTAL DRIED AND EVAPORATED FRUITS 
Pounds... 30,166,921 64,230,724 124,367,989 297,986,653 
Value......... $2,717,484 $5,069,986 $12,512,090 $22,517,111 
TOTAL CANNED FRUITS 
Pounds....... 22,335,370 30,987,433 107,161,393 169,304,113 
Value......... $2,243,942 $3,397,349 $11,088,906 $17,122,701 
BEEF, CANNED 
Pounds. ...... 121,634 97,942 1,571,533 1,342,366 
ee $30,276 $25,336 $440,167 $298,693 
SAUSAGE, CANNED 
182,352 263,889 2,223,947 3,014,071 
Value...... $49,777 $70,090 $574,446 $814,006 
MILK, CONDENSED, SWEETENED 
Pounds....... 5,224,681 6,264,751 45,457,113 56,568,927 
Value...... $769,524 $847,921 $6,705,739 $8,145,864 
MILK, EVAPORATED, UNSWEETENED 
Pounds. ......... 12,314,250 16,335,157 96,856,109 123,459,095 
Value......... $1,282,026 $1,420,520 $9,667,372 $11,181,929 
SALMON, CANNED 
8,067,609 9,297,062 44,023,736 55,080,585 
Value......... $1,205,039 $1,467,377 $6,754,309 $7,946,229 
SARDINES, CANNED 
Pounds....... 3,177,842 3,201,980 27,395,152 39,356,693 
Value $269,338 $277,439 $2,361,778 $3,329,743 
RAISINS 
alue. $1,245, 1,408,82 ,709, ,»745, 
Appizs, Damp $ 0 $5,709,014 $5,745,166 
Argicons, $298,938 $522,269 $2,343,651 
2,624,912 1,827,805 14,170,155 28.191.981 
Value......... $232'486 $2 768, 490, 
Peacus, $ $283,886 $1,763,871 $3,490,904 
876,096 1,370,877 3,167,460 12,028,290 
$63,681 $118,346 $304,628 $925,638 
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YOU FEED This Machine 
WITH A BUCKET. 


No. 46 
Thread Rolling Machine 
with Hopper Feed 


and these finished screw- 
caps are discharged. 


These blanks are poured 
into the hopper— 


The operator pours the blanks into the hopper and 
perfect screw-caps are discharged at the rate of 
75 to 100per minute. That achievement places us 
one block ahead of the procession. 


Every Machine for can-making— 


Cameron Can Machinery Co. 
Chicago, U. S. A. 


240 N. Ashland Ave. 


¢ 
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Bliss No. 15K Automatic Flanger 


In Every Can Shop 


Builders of the Complete Line of 
3 d High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. “A vske5 BROOKLYN, N. Y., U.S. A. 


SALES { DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat’! Bank 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 


MADE 


“THE HOUSE STEGHER. 
“We excel Our Labels ae 
in‘Designs _ are the Highest Standard 

of Artistic erit for Commercial Value. 

_ Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic 
Rochester, NY. 


Sr 
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PRUNES, DRIED 


9,639,691 34,965,493 36,300,422 153,903,750 

Value.. $812,335 $2,512,503 $3,393,125 $8,945,632 © 
APRICOTS, CANNED 

Pounds....... 2,637,700 2,953,147 21,896,386 30,988,483 

Value $221,207 $292,326 $1,854,431 $2,526,145 
PEACHES, CANNED 

Pounds....... 5,788,211 8,091,484 ‘28,640,956 50,717,968 

Value......... $518,172 $816,276 $2,595,227 $4,684,150 
PEARS, CANNED 

Pounds....... 8,060,663 13,222,376 28,413,915 42,751,668 

Value $853,415 $1,519,599 $3,225,571 $4,864,454 
PINEAPPLES, CANNED 

Pounds....... 3,475,792 4,386,917 14,422,688 23,236,053 

Value $394,502 $493,872 $1,663,195 $2,729,998 


OUR OLD FRIEND—THE OLIVE 


California Has Another Food Death Scare 
NDER a page-wide heading in the December 22, 
| | 1924, issue of the San Francisco Chronicle, read- 
ing, “One dead, five ill from eating poison food- 
stuffs,” appeared the following: 


WIFE OF NAVY MAN VICTIM OF BOTULISM 


Twelve Olives Bring Tragedy to Vallejo Home; Three Children 
Suffering. 


AUTOPSY IS REQUESTED 
Board of Health Institutes Sweeping Investigation of City Stocks 


Special Dispatch to The Chronicle 


VALLEJO, Dec. 21—One woman is dead, another is seri- 
ously ill and a man and three children under the care of a phy- 
sician here today from botulism, due to eating poisoned food- 
stuffs at a dinner Friday night. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


TheJ B. Ford Co , Sole Mnfrs , Wyandotte, Mich. 
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THE DEAD. 
Mrs. Alma Caroline McBride, 24 years old, 1915 Sonoma 
stieet, Vallejo. 


THE ILL 

Mrs. Donald Drury, wife of Chief Machinists’ Mate Donald 
Drury, Naval Optical School, 1519 Sutter Street, Vallejo; seri- 
ously ill. . 

Lonald Drury, Jr., her 10-year-old son; seriously ill. 

Chief Machinists’ Mate S. H. McBride, attached to subma- 
1ine S-33, husband of the dead woman; slightly ill. 

Lorraine McBride, his 5-year-old daughter; slightly ill. 

Robert McBride, his 3-year-old son; slightly ill. 

Olives eaten by the victims at a dinner at the McBride home 
Friday night are believed responsible for the fatality and ill- 
ncss, by Dr. C. A. Snoody, who attended Mrs. McBride. 


DON’T FAIL 


TO SEE THE 


Souder Continuous Cooker 


AT THE 
CONVENTION 


Booths No. 22 and 24 


Aw). 


This Cooker will handle 2’s, 2!¢’s and 3’s. Is 
built right; works right, and priced right. 


Agents: 
Sprague-Sells Corp., Spaulding & Metcalfe. 


Chicago 514 Arch St. 
Newark, N. Y. Philadelphia iS 
Baltimore 


Souder Mfg. Co., 


Bridgeton, N. J. 


Model C, 8 Unit 
Capacity 300 per hour 
with one operator 


LIGHTNING Box SEALER 
C-8-UNIT $210 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Accomodates a wide range .of sizes. Descriptive 
matter on request. 


McSTAY MACHINE CO., Manufacturers 


Patented Nov. 5, 1918 


c-4-UNIT $115 


Above Prices are Freight Prepaid to Destination. 


727 Euclid Ave., Los Angeles 


id 
| 
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DEPENDABLE TOMATO SEED 


We Are Extensive Growers of 


High Quality Tomato Seed 
SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 
JOHN BAER, RED HEAD 


Put Up to Suit Your Requirements 


unsurpassed, 


Growers of All 


CANNERS’ SEEDS 


PEAS, BEANS, CORN, BEET 
SPINACH, TOMATO 
CABBAGE, PICKLING CUCUMBERS 


. Write for prices. 


Jerome B. Rice Seed Co. 


CAMBRIDGE, NEW YORK 


Our Northern Grown Tomato Seed is produced under the super- 
vision of experts in plant breeding and selection, and for Ear- 
liness, Hardiness, Productiveness and Freedom from Disease is 


A trial order will convince. 


Investigate this. See it at Cinncinnati. 


HUNTLEY MFG. CO. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. 


AN ALL METAL MONITOR PICKING TABLE. 


The famous MONITOR Picking Table is now made in all metal as well as in wood. No 
swelling - no shrinkage, always the same. Fully equipped asis our Wood Table, with 
clutch drive, take ups, feeder, tail spout, refuse pockets and a perfect white surface pick- 
ing belt. Sanitary, because every part is now made so that it can be got at for cleaning. 


SPECIAL AGENTS 
A. K. ROBINS & CO. 
Baltimore, Md. 
BROWN BOGGS CO., Ltd. 
Hamilton, Ont. 
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AUTOPSY ON VICTIM REQUESTED BY DOCTOR 


Dr. Snoody’s request for an autopsy of the dead woman’s 
stomach to determine the exact causes of death has been granted 
by Mrs. G. E. Klotz, County Coroner, and Dr. Joseph Donnelly, 
Deputy Coroner, was assigned to perform the autopsy. 

Dr. Snoody has also communicated with Dr. Wilfred H. 
Kellogg, of San Francisco, president of the State Board of 
Health, who promised a personal investigation of the case. 

The McBride children complained of dizziness and pain Sat- 
urday morning, according to their father, but little attention was 
paid to them, as they had been sick from-a cold earlier in the 
week. When McBride went to thé Navy Yard to work, he, too, 
became dizzy and returned to his home. Mrs. McBride became 
seriously ill at 11 o’clock Saturday night. She died at 3 o’clock 
this morning, without regaining consciousness. 

Both Mrs. Drury and her little son, Donald, also become sick 
Saturday morning, being forced to bed. Mrs. Drury is seriously 
ill, but will survive, according to physicians. 

Mrs. McBride ate almost a dozen olives, Mrs. Drury ate 
about five, while he and the three children ate but a few each, 
McBride said today. He was not certain whether the olives were 
purchased at the naval commissary at Mare Island or in Vallejo. 
The can containing the olives was thrown in the garbage Satur- 
day morning, McBride said. 

Before coming here, when the S-33 was ordered to the Navy 
Yard for repairs, Mrs. McBride lived at Baldwin Park, near Los 
Angeles, where her mother, father, sister and brother now re- 
side. Drury was also attached to the S-33 until a short time 
ago, when he was transferred to the Naval Optical School at 
Mare Island. The dead woman’s body will be sent to Baldwin 
Park, following the autopsy. 


The sensational part of the story is attributed to 
“foodstuffs.” Why can’t they say “olives,” and not cast 
doubt on all food? 

Gunpowder is a necessary thing, but in this state, 
at least, the store selling it must keep it in an iron safe 
outside the frent door at night, so as to protect lives and 
property from its danger. It is all right when prop- 
erly handled and unless fire reaches it, etc. 
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‘SAUERKRAUT PIE 


R. “ROY” IRONS, in sending us this clipping, 
wrote, as he did to all members: 
“We enclose the front page of the Chicago 
Evening Post, dated December 16th, 1924. Read the 
article in the first column, ‘Sauerkraut Pie — Latest 
Delicacy for Epicureans’—Soups, Escalloped Style and 
Salads, etc. 


“A large part of this article also appeared in the 
Evening Post, New York City; the final edition of the 
Washington (D. C.) Times, Sandusky (O.) Register, 
New York Mirror and perhaps many other papers that 
we have not heard from. 


“Just to show how the average person has read 
and regarded the free publicity, we reproduced the fol- 
lowing letter received this morning from a personal 
friend who is not connected with the industry—a rank 
outsider, so to speak: 


“ ‘Washington, D. C., Dec. 20, 1924.’ 


“ «Just to show you that “Sauerkraut Pie” was 
indeed a “shot heard ’round the world,” I’m sending 
herewith a copy of local Washington paper. 


“Does any other article on the front page 
carry heavier type? No! Congratulations.’ 


“A front page location and large type could not be 
purchased at any price, for papers will not sell front 
pages for advertising. 


“This is a wonderful recipe publicity for Sauer- 
kraut, and will certainly induce the making of innumer- 
able Sauerkraut Pies. 


Ermolds Give Service 


Labeling machine efficiency means day in and day 
out service under the most exacting requirements 
of the modern bottling establishment. 


In construction and operation, no machine ever 
produced has given better service at a lower cost of 
operating upkeep than the new Ermold Labeler. 
Body labels only, body and neck labels or triple 
label work is handled with equal satisfaction on 
ERMOLD LABELERS. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


SOLE CANADIAN AGENTS 
Freyseng Cork Company Toronto & Montreal 


| 
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TLANTIC CANS 


PLAIN LACQUERED LITHOGRAPHED 


i No finer cans beneath the sun, 
ais Quality first since nineteen-one. 
 wenty-three years of knowing how, 
a Fits us well to serve you now. 
Wax Top Trade 
ATLANTIC CAN COMPANY 


| On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributor are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
Seiietntn O28. feeder, are so large that it is not unusual to hear pea 
CanadaandFrance packers say that Ideal Viner Feeders more than save 
their cost each season. 


FRANK HAMACHECK, MACHINE CO, Inc. 


Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


¥ 
q 
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“Who can claim that this publicity would have been 
taken up by the papers if the Association had been in- 
active and unknown?” 


And here is the article: 


SAUERKRAUT PIE LATEST DELICACY FOR 
EPICUREANS 


Soups, Escalloped Style and Salads Can Be Made, Says 
Expert. 


By Paul T. Gilbert. 


You can talk about your pumkin’ pie, 
Imprisoned gold of autumn; 

Of apple pie, the bride’s first try— 
’Twas mother dear who taught ’em; 

O sing, for instance, of the mince, 
The spicy mince and suet, 

With brandy, all but vanished since 
The Volstead act—we rue it. 

Let Dickens of his meat pies sing, 
His weal-an’-’ammers—I 

Will sound the praises—let ’em ring— 
Of juicy sauerkraut pie. 


Sauerkraut Pie 
Use deep pan. Makearich pie dough. Roll thicker 
than for ordinary pie and large enough to lay in pan 
and extend far enough over sides of pan to fold over 
top. Putin kraut. Cut a slice or two of bacon in small 
squares and fry out to a light brown. Then pour the 
bacon grease over the kraut. Fold the dough over the 


entire top so as to completely cover. Beat yolk of an 
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egg and paint top of pie with it. Bake like any other 
pie. Serve hot. 

Doesn’t that stimulate your gastric juices? Doesn’t 
that make your mouth water? Doesn’t that make Little 
Mary toss her hat up in the air and clap her hands and 
cry, “Hurray for sauerkraut pie’? And can’t you just 
sniff the aroma from grandma’s kitchen as the sauer- 
kraut pie is baking to a flaky crispness in the oven? 

I learned about it today from Roy Irons, of Clyde, 
Ohio, secretary of the National Kraut Packers’ Associa- 
tion, in session at the Hotel Sherman, 

Heretofore I had known about sauerkraut only as 
an accessory to spare ribs. But it’s wonderful what you 
can do with this dish if you know how. 

Rich in Vitamines 

This fermented cabbage, Irons assures me, is not 
only one of the most delicious of vegetable foods, but 
is rich in vitamines. 

There is on record a poem in praise of cabbage, 
written in Latin by one Macer Floridus three and one- 
half centuries before Columbus discovered America. 
And, not to be outdone by any Latin writer, I have 
brought the literature of cabbage up to date by penning 
the lines that preceded this story. 

For a light luncheon or an hors d’oeuvre, I would 
recommend the sauerkraut luncheon canape. To one- 
half cup of cooked salad dressing add two cups of kraut, 
two tablespoons of gelatin, one cup of cold water, two 
tablespoons of finely chopped chives, a little chopped 
green pepper, stale bread and peeled onions. Soften the 
gelatin in cold water and dissolve by standing over hot 
water. Add salad dressing, kraut, chives and pepper 
and mold in tiny cups. 


ex 


601-7 S. Caroline St., 


STEVENSON Inc. 


Machinery 
os? 


BALTIMORE, MD. 


TANKS TOWERS ate 
Wood or Metal For oo 
Any Size, Any Shape, for Tanks 
Blending Pulp Bells 
Storage Mixing Flags 
Washing Pasteurizing Transmission : 

Fire Protection Water Supply Radio 

Wood Stave Pipe--- Silos ————s 

THE BALTIMORE COOPERAGE COMPANY 
] BALTIMORE, MARYLAND 


TANKS--TOWERS--WATER SYSTEMS 


% 
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“It has proven very satisfactory on a product that has always 


been a source of trouble in filling.” 
VAN CAMP’S 


3 


Ae packer of chili sauce knows how difficult this 
product is to fill. Van Camp's appreciate the clean- 


er and more accurate work that the VISCO Filling Ma- 


chine does. 


Products such as preserves, jams, jelly, marmalade, syrups, 
have also presented some difficulties, heretofore: inaccurate 
filling, splashing, dripping, mess and waste, making neces- 
sary more labor and expense than is now necessary when 


filling these products on the VISCO. 


It does better work at lower cost. 


Write for full information. 


THE KARL KIEFER MACHINE COMPANY, CINCINNATI, OHIO 


= 


The 


New Owners 
of the 


“INVINCIBLE” 


Grain Cleaner Co., 


have decided on a very definate and fixed 
policy, which is: That each and every 
customer MUST BE SATISFIED. 


A lot of money has been invested with the 
one purpose of rendering a better service than 
you have had from any machinery house in 
the past. 


| 


Soon it will be said by everyone. “‘If it’s 


THE “INVINCIBLE” an ‘‘Invincible’’ it’s the best’’. 
GREEN CORN HUSKER 


IMPROVED 1925 MODEL S. HOWES CO., Inc. 


100% better than last year’s machines. Will be ex- INVINCIBLE GRAIN CLEANER CO. 
hibited at the Convention. SILVER CREEK, N. Y. 
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How About Sauerkraut Soup? 


Or, if you prefer something more substantial, how 
about a sauerkraut soup with carrots, turnip, potato 
and an onion? 


A sauerkraut salad can be made by adding to the 
kraut a mayonnaise dressing, using lemon juice instead 
of vinegar. Or, for a piece de resistance, a sauerkraut 
chop suey. A half cup of rice, half cup of tomato soup, 
cup of chicken or veal stock, three tablespoons of but- 
ter, two cups of kraut, one cup of cold cooked chicken, 


veal or pork, salt and paprika to taste, and there you 
are. 


Sauerkraut timbales, escalloped sauerkraut and 
tomatoes, sauerkraut croustade, creamed fried sauer- 
kraut with onions, escalloped sauerkraut with peanuts 
and onions—these are only a few of the other palatable 
dishes that can be made with this excellent food. 


POINTS THE ADVANTAGES OF BLANCHING 


XPERIENCE in the canning of certain food products has 
EK indicated that scalding the freshly prepared raw-food 
materials in boiling water, or exposing them to the aciion 
of live steam for a short time, has distinct advantages, says the 
United States Department of Agriculture. This procedure, which 
is commonly, but erroneously, called “blanching,” is widely prac- 
ticed among both home and commercial canners. Commonly 
associated with it is another operation, namely, the chilling of 
the freshly scalded materials in cold water before packing into 
the jars and cans. These two steps in the preliminary treatment 
were at first applied to a few specific materials, but largely 
through the influence of enthusiastic proponents of the idea they 
have come to be applied to the handling of all sorts of materials. 
Just what purpose these operations were thought to serve 
and the advantages derived from them have been set forth in a 
mass of literature within the last six or seven years. The de- 
partment has made a study of the many contributions to the 
technology of canning and presents a summary of this, together 
with the results of departmental experiments in canning in a 
new bulletin just issued as Department Bulletin 1265. These 
results are discussed in this bulletin in the hope that they will 
help in clearing away the confusion and assist in the improve- 
ment and standardization of cannig methods. 


In the preparation of fresh vegetables for canning, a pre- 
liminary scalding, in most cases, says the department, results 
in a greater or less reduction in bulk, due to loss of turgidity of 
the tissues and the expulsion of air. This reduction my amount 
to from 50 to 60 per cent in the case of spinach, or to as little 
as 6 to 15 per cent in the case of peas. In general, this shrink- 
age permits a closer and more attractive pack. Scalding has 
very little effect on the flavor and taste of vegetables packed 
in glass jars. When canned in tins the unscalded product is 
superior in flavor. 

Chilling in cold water following scalding has no appreciable 
beneficial effect on the quality, flavor or appearance of the fin- 
ished product. It results in further loss of food material, makes 
more operations necessary, and is, therefore, an expensive oper- 
ation. The only value to chilling so far as these investigations 
have indicated is temporary hardening of the pulp of certain 
fruits and vegetables which must be peeled by hand. 

A copy of this bulletin may be secured, as long as the supply 
lasts. from the United States Department of Agriculture, Wash- 
ington, D. C. The authors, C. A. Magoon, Bacteriologist, and 
C. W. Culpepper, Assistant Physiologist of the U. S. Bureau of 
Plant Industry, have graciously presented us with an auto- 
graphed copy of this important and interesting Bulletin, and 
we recommend it to every canner. 


WOLFROM WITH NEW YORK CANNERS 


OHN L. WOLFROM has accepted a position with 
the New York Canners, Inc., as superintendent, 
and will take charge of the Irving (N. Y.) plant 

January Ist. He was superintendent of the Irving and 
Franham plants for the Fort Stanwix Canning Co. and 
New York Canners from 1912 until 1920. 


The ANDERSON 


COOKER 


Non-Agitating 


An automatic Cooker which takes the cans in a con- 
tinuous stream, processing them perfectly as they 
pass through, without mashing the tomatoes, or 
mushing any of those products whose delicacy, and 
fine appearance, will not stand the shaking and 
tumbling of the agitating style of cooker. 


Tomatoes come out whole; the most delicate 
fruits unharmed, with clear liquor; kraut is pro- 
cessed perfectly. In a word you get economy of 
steam, . ‘straight-away’ handling—speed—with no 
drawbacks. This machine has met the severest 
tests of the most critical and careful canners, and 


it will please you just as well. 


Mechanically right, operating without jams or stop- 
pages—the “cook-room’ most canners will employ 
when they know it better. 


Anderson Filling Machine Co. 


Webster Street, Junction, 
ALAMEDA, CALIFORNIA 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE— 


Style C. Monitor Blancher 
15 ft. Sprague All Purpose Blancher 
4 screen Colossus Pea Graders 
No. 5 Sprague Corn Cutters 
M &S Corn Cooker Filler 
M &S Corn Silkers 
Cuykendall Mixer 
Several ‘‘Burt’’ Labeling Machines 
Several ‘‘Burt’’ Boxers 
Large stock of other miscellaneous canning equip- 
ment, complete list gladly sent upon application. 
Canning Machinery Exchange, Marine Bank Bldg., 
Baltimore, Md. 


FOR SALE— 

One (1) Monitor Whirlpool Washer and Cooler for 
Lima Beans, etc. 

Two (2) Monitor Power Cherry Pitters, No. 1 size. 

Three (3) Souder Tomato Filling Tables, for No. 2, 
No. 3 and No. 10 size cans. 

Address New York Canners, Inc., Glassboro, N. J. 


FOR SALE—Stowells Evergreen--germination 90% or 
better. 
Country Gentleman--germination 90%. 
Northern Ohio grown seed. 
The Healy Seed Co., Belle Center, Ohio. 


FOR SALE--185 Quarter Sawed Oak Casks. 400-500 Gals. cap, 
bulged staves. Height 5 ft. diam. 3 ft. 22 Poplar casks, cap about 
8)0 Gals straight staves. Height 74 ft diam. 3% ft.all guaranteed 
first class material and in good condition. Knocked down, every 
stave numbered. Formerly used in distillery. Make offer for lot 
lot f o.b. Philadelphia, 

Address Central Bottle and Supply Co., 891 St. Paul Building, 
Cincinnati, O. 


For Sale—Factories 


FOR SALE—A Factory in Western New York equipped 
to handle Peas, String Benas, Beets and Tomatoes. Ample 
water supply, good drainage, private siding and living 
quarters for imported help. 

Address Box A 1267, care of The Canning Trade. 


FOR SALE—Modern canning factory equipped for 
handling peas and corn. Located in northern Illinois in 
good farming community. Plenty of help available. Can 
supply seed and acreage for 1925 operation. Excellent op- 
portunity. 

Address Box A-1258 care of The Canning Trade. 


FOR RENT OR SALE—Well equipped cannery, in 
good location. 


Address Box A-1268 care of The Canning Trade. 


Machinery—Wanted 


WANTED~— One Monitor Bean Cutter. 
1. condition. State price and terms. 
Address Post Office Box 1226, Norfolk, Va. 


WANTED—In first class condition: 
1 Double No. 1 Ayars Tomato Filler. 
1 Monitor-Thomas Tomato Scalder. 
1 No. 7 Sprague Corn Silker. 
Address Box A-1270 care of The Canning Trade 


WANTED—2 No. 7 Sprague Corn Silkers, 2 Monitor 
Pea Blanchers, 2 Monitor Pea Washers, 2 No. 2 Monitor Pea 
Cleaners, 2 Late Style Monitor Pea Graders, 4 No. 5 Sprague 
Corn Cutters, 1 Kern Pulp Finisher, 1 Monitor-Thomas 
Tomato Sealder. 


Address Box A-1252 care of The Canning Trade. 


WANTED — 
6 40x72 closed retorts 
30 4 tier crates 
2 String Bean Cutters 
1 Tomato Scalder 
Address Box A-1259 care of The Canning Trade. 


Must be A-No, 


WANTED—One second hand Hawkins Capper. 
not be in good working order. 


Address Box A- 1272 care of Canning Trade. 


Need 


Plant—Wanted 


WANTED—To buy or rent a canning plant in a good 
Tomato growing section, preferably in Ohio or Indiana. 
Address Box A-1262 care of The Canning Trade. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—Experienced Superintendent and Processor for 
factory in Northern New York familiar with packing Peas, String 
Beans, Bartlett Pears and Apples. 


Apply, Box B 1266 care The Canning Trade. 


WANTED-—Young Mechanical Engineer, who has had some 
experience designing automatic machines, preferably for the 
handling of food products, such as wrapping, filling and sealing 
machines. Steady employment and good future with a very 
strong manufacturing concern. Address Box B-1254, care of 
The Canning Trade. 


WANTED —Factory Manager for large Middle Western Cannery, 
packing a full line of vegetables. We require the services of a high 
class experienced man with proven executive ability to take charge 
of all phases of factory operations, including acreage work. This 
is an attractive opening with an old establiahed organization for a 
man of the right caliber. In replying to thisadvertisement give us 


an outline of your training and experience. The position will be 
open in January. 


Address Box B-1261 care of The Canning Trade 
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WANTED POSITION—Young man now engaged as Assistant 
Manager of nationally known food products house. Have had all 
around experience in both factory and office. Have technical know- 
ledge of production, purckasing and costs. Am familiar with 
markets, distribution and sales and territorial development. Wish to 
connect in some capacity wiih growing house. Will be pleased to 
give you full particulars and details. Can furnish best of references 
as to ability and character. 

Address Box B-1271 care of The Canning Trade. 


WANTED—Experienced Canner to operate factory in Tidewater, 
Virginia, near Norfolk. 


W. E. Robinson & Co., Bel Air, Md. 


Situations Wanted 


POSITION WANTED—First class Superintendent-Processor, 
thoroughly experienced in packing fruits and vegetables of quality. 
Very dependable and best character. 

Address Box B-1556 care of The Canning Trade. 


SALESMANAGER—With broad experience among Brokers all 
over the country, as well as jobbers and Canners in Indiana is open 
for connection January first. I have initiative and do not work ac- 
cording to a diagram set out by others, have the push and ambition 
to go ahead, and have a successfull sales and character record. 
Marrie?, live in Indianapolis and would prefer remaining here, but 
willing to travel anywhere. None but high class steady proposition 
considered. 

Address Box B-1263 care of The Canning Trade. 


THE CANNING TRADE 


January 5, 1925 


WANTED—Permanent Position as Superintendent Processor 
with reputable canner Experienced in all lines of Vegetales. Fruits. 
Table Condiments Jellies, Jams, Preserves and Marmalades. Can 
make plans, superintend building operations, install machinery. 
Over 20 years experience. Married man of 37 and of good habits 
and of proven ability, Satisfactory 1eferences. Open for engage- 
ment at once. 


Address Box B-1260 tare of The Canning Trade. 


SITUATION WANTED—Competent closing and labeling ma- 
chine man desires a steady position with ‘some reliable firm. Con- 
tinental closing machines preferred. 

Address Box B-1265 care of The Canning Trade. 


WANTED—Position as superintendent processor by man of 
twenty years experience as packer of quality fruits and vegetables, 
Good manager of help, and understands installing machinery. Best 
of references. 

Address Box B-1269 care of The Canning Trade 


PARTNER WANTED 

I would like to join an established canner who wishes 
to increase his business. Am a young man, raised in the 
business, whose late father was favorably known as a packer 
of fine Peas and Corn. Can invest a reasonable amount of 
capital, if prospect warrants. Will consider all propositions 
confidential. 

Address Box A-1264 care of The Canning Trade. 


We Are Ready 


| TO BOOK ORDERS FOR 


Manufacturers of 
CANNING MACHINERY FOR: 
Fruits, Vegetables, Sea Food Products & Citrus Fruits 


THE NATIONAL TOMATO PEELING MACHINE 


FOR 1925 
WRITE FOR SPECIAL CATALOG AND REFERENCES 


New Office and Warehouse: 
Lombard and Concord Sts. 


- A. K. Robins & Co., Inc. 
Baltimore, Md. 


Cold Water Paste for 


sticking the lap. D EWA LCO 
Dewey & Almy Chemical Co., 


PICKUP 


For Use In KNAPP Or BURT Labeling Machines. 


Gold Seal Tin. Paste 
for spot labeling. 


PRODUCT 


Cambridge, Mass. 


2 
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PEA GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


66 99 e 
Slaysman” Junior Slitter 
Designed for slitting a metal es, 
strip up to approximately .045”’  . 
in thickness. By opening and ee 


closing space between cutters 
any desired width can be obtain- 
ed up to 12’’. Endless lengths 
can be run thru true and ac- 
curate without burs. Cutters are 
made by the well known tool 
makers Brown & Sharpe. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
Baltimore, Maryland 


: 
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GREEN PEA VINERS 
Under 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


ave you a copy? 


A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


Scalders, Washers and Exhausters. 
dealer doesn’t handle, write for catalogue and prices. 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting Tables, 
Made any size. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. 


Easily cleaned and durable. If your 


La Porte, Indiana 


Sta 
= American Can 
q 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 
higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: ({) Thos. J. Meehan & Co. (+) Jos. Zoller & Co.,Inc. (§) A. E. Kidwell & Co. 
New York prices cOrrected by our special Correspondent. 


(*) Iloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*— (California), 


White Mammoth, No. 2%....... 41 
White Mam., Peeled, No. 2%.. ov 
Green Mammoth, No. 2%...... 

White, Large, N 


0. 2%. 
White, Large, Peeled, No. 2%.. pn 
Green, Large, No. UU 
White, Medium, No. 
Green, Medium, No. 
White, Small, No. 
Green, Small, No. 2%.......... Out 


Tips, White, Mam., No. 


Tips, Green, Mam., No. 1 sd... 4.20 
Tips, Green, Small, No. 1 sq... 3.70 
BAKED BEANS} 


In Sauce, No. 


Plain, NO. 1.30 

In Sauce, No. « 
BEANS} . 

String, Standard Green, No. 2.. .90 

String, Standard Green, No. 10. .... 


String, Stand. Cut White, No. 2 .... 
Stringless, Standard, No. 2..... 1.15 
Stringless, Standard, No. 10.... .... 
White Wax, Standard No. 2.... .... 
White, Wax, Standard, No. 10.. .... 


Limas, Extras, No. 
Limas, Standards, No. 2....+++ 


Limas, Soaked, No. -80 

Red Kidney, Standard, No. 2.... .87% 
BEETS+ 

Small, Whole, No. 3..... 


Large, Whole, No. 2.......++.+- Out 
Cut, 
CORNt 

Std. Everg’n, No. 2, f. 0. b. Balt. .... 
Std. Evergreen, No. 2, .f 0. b. Co ...- 
Std. Shoepeg, No. 2, i 1 
Std. Shoepeg, No. 2, f.o.b. 
Ex. Std. Sh’peg, No. 2, f.o.b. Co. 1. 
Fancy Shoepeg, f. 0. b. factory. 1.60 
Std. Crushed, No. 2, Baltimore. 1 
Std. Crushed, No. 2, f. 0. b. Co. 1 
Extra Std. Crushed, f.o.b. Co... 1.5 
Ex. St. Cr’d, No. 2, f.o.b. Balto. 
Extra Standard Western, No. 2. -- 
Standard Western, No. 2....... «++. 


HOMINY$¢ 


Standard, Split, No. 3.......... 
Standard, Split, No. 10......... 3. 


to. N. Y. | 
5 


#1.55 


*3.40 


MtXED VEGETABLES FOR SOUP$ 


12 Kinds, No. .95 
12 Kinds, No. 5.00 


OKRA AND TOMATOES}{ 


Standard, MO: Out 
Standard, No. Out 


PEASt 
No. 1 Sieve, 2s, f. 0. b. factory... - 
4 f. o. b. Baltimore 2-00 
No. 2 Sieve, 2s, f. 0. b. factory.. 1.40 
. b. Baltimore 1.50 
No. 3 Sieve, 2s, f. 0. b. factory. 1.30 
= . 0. b. Baltimore 1.35 
No. 4 Sieve, 2s, f. 0. b. factory.. 1.25 
big f. o. b. Baltimore 1.25 
No. 5 Sieve, 2s, f. o. b. Balto.. Out 
Seconds, 28 Out 
E. J. Standards, 1s, No. 4 Sieve. Out 
E. J. Sifted, 1s, No. 3 Sieve.... _-90 


B. J. Ex. Sifted, No. 2 Sieve... 1.20 
PUMPKIN? 


Standard, No. 8, factory....... 1.30 
Standard, No. 4,00 
Squash, No. 3 coe wade 
Squash, No. 


SAUERKRAUT 
NO. 


Standard, No. 
Standard, No. 


SPINACH 


2 0 
Standard, NO. 1.45 
1.50 


1.00 
5.25 


Out 
Out 


*2.50 


CANNED VEGETABLE PRICES—Continued 
Standard, No. 4:60 5.25 
California, No. 1-70 


California, NO. 5-00 
O. B. Factory basis. 
SUCCOTASH}{ 
Balto. N. 


Green Corn, Green Limas...... Out . 

With Dry Beans, No. 2......... 1.40 1.45 
Maine . Out 1.60 
New York State...... 1.75 


SWEET POTATOESt 

F. O. B. County 
Standard, No. 2, f. 0. b. county. 1.25 1.35 
Standard, No. 3, f. o. b. Balto.. 1.85 1.95 
Standard, No. 3, f. 0. b. County 1.75 ...- 
Standard, No. §, 
Standard, No. 10, f.o.b. County 6.00 6.25 

TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore. Out Out 
Jersey, No. 10, f.o.b. Factory... .... 
Std., No. 10, f.o.b. Baltimore... 525 5.50 
Std., No. 10, f.0.b. County..... 5.25 5.50 
Jersey, No. 3, f. eas 
Ex. Std., No. 3, f.o.b. Balto... 1.55 


Standard, No. 3, f.o.b. Coun eeue 
Seconds, No. 3, f.o.b. Baltim 1.2 
Standard 2s, f.o.b. Baltimore.. 1.07% 1.17% 
Standard, No. 2, f.o.b. County. ....  .... 
Seconds, No. 2, f.o.b. Baltimore ....  .... 
Standard 9s, f.o.b. Baltimore... Out Out 
Standard 1s, f.o.b. Baltimore... .70 .80 
Standard 1s, f.o.b. County.... .70 -80 


TOMATO PULP 


Std., No. 10, f.0.b. Baltimore.. 5.00 5.40 
Standard, NG. 00 -80 


Canned Fruits 
APPLES* 


Md., No. 3, f.o.b. Baltimore.... 1.25 1.35 
Pa., No. 10, f.o.b. Baltimore.. 4.15 


Md:, No 10, f.o.b. Baltimore...... Out 
APRICOTS* 
California Choice, No. 2%...... 2.75 2.80 
BLACKBERRIES§ 
Standard, No. 2......c00 eae) 
Standard, No. 3.. Out 


Standard, No. 10...........+... 8.00 8.75 

Standard, No. 2, Preserved..... 1.70 1.80 

Standard, No. 2, in Syrup....... .... 
BLUEBERRIES 


CHERRIES§ 


Seconds, White, No. aaa 
Standard, Red, Water, No. 2.... 1. Out 
Extra Preserved, No. 2......... 2.25 Out 
Sour Pitted Red, 
California Standard 2%s........ 2.85 2.80 
GOOSEBERRIES§ 
Standard, No. 2..... 
NO: TO. 7.00 7.25 
PEACHES* 


California Choice, No. 2% Y. C.. 2.60 2.60 
California, Std., No. 2% Y. C.. 2.40 2.35 


PEACHES}; 
Extra Sliced Yellow, No. 1...... 1.35 1.40 
Standard White, No. 2.......... Out Out 
Standard Yellow, No. 2.......... «+++ Out 


Seconds, White, No. 2..... GS. 
Seconds, Yellow, No. 2......... : 
Stanéda-ds, White, No. 3... 
Standards, Yellow, No. 3........ 
Extra Standard White, No. 3.... : 
Extra Standard Yellow, No. 3.. 2.00 2.20 
Selected Yellow, No. 3..... 
Seconds, White, No. 3. : 

Seconds, Yellow, No. 3. 
Pies, Unpeeled, No. 3.. 
Pies, Unpeeled, No. 10......+.. 2.00 2.15 
Pies, Peeled, No. 10 


CANNED FRUITS— Continued 
PEARS} 
Balto. N. Y. 


Seconds, No. 2, in Water........ .... 
Standards, No. 2, in Wateg.... .... 
Extra Stds., No. 2, in Syrup.... 1.00 1.20 
Seconds, No. 3, in Water.........-. Out 
Standards, No. 3, in Water...., 1.00 
Standards, No. 3, in Syrup...... 1.50 1.75 
Extra Stds., No. 3, in Syrup.... 1.60 1.85 
PINEAPPLE* 

Bahama Sliced, Extra, No. 2... 2.15 Out 
Bahama, Grated, Extra, No. 2. 2.00 Out 
Bahama Sliced, Ex. Std., No. 2. Out Out 
Bahama Grated, Ex. Std., No. 2. .... 

Hawaii, Sliced, Extra, No .2%... 3.05 3.10 
Hawaii Sliced Standard, No. 2% 2.75 2.80 
Hawaii Sliecd, Extra, No. 2.... 2.60 2.50 
Hawaii Sliced, Standard, No. 2.. 2.35 2.35 
Hawaii Grated, Extra, No. 2... Out 2.10 
Hawaii Grated, Standard, No. 1 Out Out 
Shredded, Syrup, No. 10........ Out. .... 
Crushed, Extra, No. 10.........11.50 11.25 
Eastern Pie, Water, No. 2 1.25 

Eastern Pie, Water, No. 10..... Out 

Porto Rice, 400 


No. 2 


yrup, No. 2 
Black, Water, No. 1 
Black Syrup, No. 1 
ed, Syrup, No. 1 
RASPBERRIESS§ 
Black, Water, N@. 1.75 1.85 
Red, Water, No. 2 


Preserved, No. 2........ aids - 2.00 2.10 
Extra, Preserved, No. 2........ 2.10 2.85 
Extra, Preserved, No. 1........ 1.10 1.25 
Standard, Water, No. 10........ 6.25 6.75 
Canned Fish 
HERRING ROE* 
Standard, No. 2, Factory....... 2.25 2.25 
LOBSTER* 
Flats, 1 Ib., case, 4 doz........ eoee Out 
Flats, % Ib. case, 4 doz........ 


Standards, 
Standards, 
Standards, 
Standards, 8 
Selects, 6 
SALMON# 
Red Alaska, Tall, No. 1......... 2.45 3 
Red Alaska, Flat, No. %....... 
Cohoe, Flat, No. 1...... «cs 
Columbia, Flat, No. 1...... 4.50 
Columbia, Flat, No. %.......... 2.25 
Medium Red 1.40 1.75 
SHRIMP*# 
Wet or Dry, Now 


SARDINES—Domestic, per Case 


F. O .B. Eastport, Me., 1923 pack. 


3.85 
% Cartas 3.65 
% Mustard, Keyless 4.10 3.85 
% Mustard, Keyless............. 
California, per case.. Guus 

TUNA FISH—White, per Case 

California, 366 13:00 
California, %s, Blue Fin........ «-»- 7.75 
California, 1s, Blue Fin........ .... 15.00 
California, %s, Striped ...... 7.00 


California, 1s, Striped 12.75 


Out 
3.20 
4.00 
Out 
4.15 
4.25 
3.75 
.70 
1.10 
1.30 - 
1.40 
PLUMS} 
1.20 Standard No. 3, f.0.b. Ba nore 1.o 1.0 
1.20 
"85 
4.90 BOK, NO. 296 295 
Red, Water, No. 10............. 9.25 9.95 
1.50 
1.60 
1.75 
1.75 
1.55 
1.50 
1.65 
1.70 
1.55 
+130 
| 
1.20 
1.40 
1.25 
4.50 
1.40 
3.60 
-90 
1.10 
1.10 
3.50 
1.20 
1.55 
1.60 
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WEEKLY REVIEW 


The Blizzard Hits Baltimore—Every Section of the Country Has 
Experienced Hard Winter Weather—Florida and Califor- 
nia Have Frost—Green Vegetables Hard Hit— 
Market Shows Increasing Strength. 


R EAL WEATHER—While the newspapers were recording 


accounts of the terrific cold and deep snows experienced 

in almost every other section of the country, even Cali- 
fornia and Florida having felt the touches of heavy frost, Balti- 
more City was “sitting pretty” without a flake of snow, though 
the cold was quite well up to the usual winter, until Friday morn- 
ing of this New Year, and then the blizzard broke. New Year’s 
night brought in rain and sleet and hail, and the ground was cov- 
ered with a coating of ice, on top of which there came a heavy 
coating of snow, whipped by a gale, and about everything on 
wheels stopped. The snow piled up rapidly because of the ice 
under it, but it seemed to pile up faster and grow deeper than 
any snow we have seen in many years, and this section has had 
its life-size blizzards before this eventful year. How far and 
wide this storm spread we have no way of saying at this time, 
for as we write the street cars are standing still on every street, 
automobiles can hardly move, and there is a quite general holiday 
in all offices and shops from the lack of forces, who were unable 
to reach their places of business. Men who usually drive their 
automobiles or are driven down to business wisely left their ma- 
chines at home and took to the street cars. Some who started 
early got down town, but in most cases the cars stopped on the 
outskirts of the city, and long lines of men and women waded 
down through the drifts, or turned about and went back home. 
It is a real starting of winter, and an opening with a bang of 
the new year. 


What has this to do with canned foods? Taking the past 
two or three weeks of bad winter weather all over the country 
and now with us here, it merely means that the drain upon spot 
supplies of canned foods is unprecedently heavy, for during bliz- 
zards and interruption to traffic the people live out of the can 
as they do at no other time. The “crank” who “never touches 
canned gocds” forgets his hallucination in his hunger and wel- 
comes food. And, of course, it has a bad effect upon the sup- 
plies of green stuff, freezing much of it and keeping farmers 
frem delivering what they had ready. <A hard winter is a canned 
foods consuming time, and thus the canners begin their new 
year with added demand for their products and a more than 
ordinary clean-up of all supplies in retailers’ and distributors’ 
hands. The blizzard is. therefore, a very real factor in the canned 
foods market, and must be given serious consideration. 


The cold weather along the Pacific Coast this season is a 
matter of real concern. Just what it means for sections which 
never before felt cold to see snow and ice and have their crops 
damaged by frost is worth more. than passing consideration. 
These sections, California and Florida, nave aiways pveen uc- 
pended upon for winter vegetables, the great competitors of the 
canned articles, but with each of these sections experiencing 
freezes, as if the seasons were changing, what may we not 
expect? One freeze does not change a climate, but each of these 
winter growing regions has been feeling a steadily increasing 
supply of cold weather in recent years, this year’s topping the 
list. Is winter to spread its mantle over these sections also, 
leaving no place where vegetables can be grown all the year 
’round? Again, there may easily be more to this than might 
i.rst appear on the surface. Stell 


~HE MARKET—Market this week has been more in name 
‘I than in fact. All the great canned foods handling sections 
report little or no trading, and Baltimore is surely no 
exception to this rule. With the week breaking in the middle 
and a blizzard at the end, there was not much chance here for 
business, even if the market were in very active shape. But it 
is not. All hands seem to feel that business in canned foods will 
be good, as soon as the buyers get over their inventories, and get 
back to their desks. Because all these buyers say they are low 
on supplies, that demand from the retailers is very good, and 
that they will need more goods. The next cause of delay, we 
suppose, will be the approaching Convention. They will say 
that they are waiting for that event, to see what is to be done; 
but there is nothing in the wind of such importance as to cause 
any buyers to wait for the Convention decisions. This was not 
so last year, nor the year before; but we know of nothing that 
will bring the canners and the leading wholesale grocers, chain 
stores, ete., into serious conferences such as took place at Buffalo 
last year. The lifting of the Consent Decree, allowing the big 
meat packers to get back into the distributing game, is in the 
air, but that will have come to trial, probably before the Con- 
vention, so it will be too late for the wholesalers to use their 
influence toward having the canners stand with them against 
the big five, as they did before. 


We have a very wholesome respect for the big wholesalers 
when they set sail for the canners on any such proposition, as 
they can nearly, if not always, make the canners do what they 
want. They made the canners turn thumbs down on the Big 
Five before, when the controversy was on, you will remember; 
and this despite the fact that the best customers many of the 
canners had were these meat packers, and their excellent methods 
of distribution. For the sake of the industry, and its face, we 
hope the case has been heard or is in such shape as to not force 
the wholesalers to seek the support of the canners. 

Market prices remain as last quoted and the market is just 
as strong in all departments, stronger rather than weaker, with 
prospects very good for the near future. Even tomato prices, 
which have been suffering from the delayed statistics—and 
which buyers have made the most of under the hint that the 
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tomato figures will show a large pack—are stronger this week. 
There is no other item that could possibly be used to weaken the 
market and the advance in tomato prices looks as if even that 
article may not be so used. The canned foods market is strong, 
with indications of even greater strength in the very near future. 

Little has been heard of futures, and nothing of new can 
prices, except that the President of one State Association was 
heard to say that can prices will probably be the same as last 


year. The new prices will probably be issued before our next 
issue. 


NEW YORK MARKET 


Attention Being Given to New Prospects—The Outlook—Active 
Market Ahead — Chain Stores Buying — Tomatoes Are 
Firmer—Corn Quiet—Salmon Neglected—Sar- 
dines Slow—Sweet Potatoes Popular— 

Lack of Demand for Fruits— 

Notes of Interest. 

; New York, January 1, 1925. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


HE MARKET—With the trade showing the usual pre-holi- 
| day dulness incidental to the closing week of the year, 
there was little interest shown in the spot canned foods 
market last week. Considerable interest was being shown 

in the outlook for the next few months, however. 

The Outlook—The New York University Bureau of Business 
Research has just completed a survey of the local trade and fore- 
cast of the outlook for the immediate future. In its report the 
Bureau indicates that a gradually widening demand may be an- 
ticipated for the next few months, but advises conservatism in 
operations. Production in basic industries, according to the re- 
port, is going ahead faster than wholesale and retail trade is 
developing, and because of this it is predicted that the present 
upswing will probably be short-lived. Sales of New York whole- 
sale grocers decreased materially in November, the report 
showed. The purchasing power curve turned downward during 
the month, due to lower volume of manufactures, diminished per 
capita earnings of labor, and an increase in living costs. The 
actual dollar sales of up-State jobbers in November decreased 
13 per cent. Sales in New York City held up better, the actual 
dollar figures showing a decline of 1.7 per cent. It was esti- 
mated that the physical volume of business fell off in both sec- 
tions, but more especially in up-State territory. The percentage 
of outstandings to bills and accounts receivable increased both 
up-State and in the Metropolitan territory. Average outstand- 
ings in the up-State territory were 126.05 per cent, and in New 
York City 119.9 per cent. 

See Active Market—Although distributors have been but 
light buyers of spot canned foods during the past fortnight, re- 
ports from several brokers indicate that a considerable volume 
of business is under advisement, of which a good part is ex- 
pected to be closed after the middle of the month. Distributors’ 
stocks are short; just how short will not be knewn until after 
inventory, but many of the jobbers know enough now of the 
scarcity of some of their stocks to be ready to place firm business 
on additional supplies as soon as their stock-taking is out of the 
way. 

Chains Factors—One of the factors expected to stimulate 
trading early in the new year is the chain store. Many of the 
chains did not buy heavily of futures last seasun, and already 
some of the leaders in that field have come into the market for 
sizable blocks of staple vegetables. This buying is having the 
effect of strengthening the markets, and it is expected that there 
will be a rush to cover by other distributors. 


Tomatoes Firmer — Southern tomatoes have strengthened, 
particularly the No. 2 size. Heavy buying by the chain store; 
is credited with having brought about a firmer situation on this 
size, and most canners are now quoting $1.10 per dozen, f. o. b. 
cannery, for immediate shipment. The market on 1s is variously 
quoted at 72% to 75¢ per dozen, cannery, with 10s commanding 
$5.00 to $5 25 per dozen, f. 0. b. Standard 8s are closely held ai 
$1.50 to $1.55, f. o. b. cannery, with most holders favoring the 
top price. 

Western Tomatoes—A few scattered offerings of Indiana 
tomatoes have come to light, canners with small surpluses put- 
ting them on the market for a quick clearance. Standard 1s are 
offered at 90c, 2s at $1.25 and 2%s at $1.75, all per dozen, f. o. b. 

Standard Corn—Buyers have not been eager to take on ad- 
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ditional supplies of this commodity, and the market has remained 
rather unsettled. For prompt shipment from Southern cannery, 
No. 2 standard is offered at $1.40 per dozen, with some stocks 
available at $1.38712. Buyers appear to have the idea that can- 
nery holdings are larger than they have been led to believe, and 
because of this they have not been inclined to anticipate future 
requirements to any extent at present prices. 

Salmon Neglected—There was very little buying interest 
being shown in offerings of salmon during the week, and no price 
changes were noted. Smaller packers continued to underquote 
the larger factors on all grades. Holders on the Coast were 
anticipating a steady to firm market for the remainder of the 
season, however, expressing the belief that buying by the trade 
in the South during the early spring months would absorb un- 
sold holdings from the pack of 1924. 

Sardines Slow—No change has occurred in the sardine mar- 
ket. As previously noted, Maine canners are carrying but light 
stocks, and expect no difficulty in effecting a clearance of their 
holdings at full prices before the new canning season commences. 

Sweet Potatoes Popular—Canned sweet potatoes are getting 
more of a demand from some classes of the retail trade here this 
year. This demand, strangely enough, comes at a time when 
stocks are scarce and prices higher than they have been for the 
past several years. For shipment from Southern country can- 
neries the market is quoted as follows: 2s, $1.25; 2%s, $1.75; 3s, 
$1.75 to $1.80; 10s, $6.00, all per dozen, f. o. b. 


California Fruits—Movement of California fruits, both on 
spot and for shipment from the Coast, has continued of smali 
proportions. This is due not to lack of demand, but rather to a 
shortage of stocks. Distributors are looking for quite a scarcity 
ef the various lines during the late spring months, particularly 
cn standard quality fruits. 

Gallon Apples Selling—There has been quite a little demand 

for No. 10 apples, both from the grocery and bakery jobbing 
tiades. Northwestern packers are offering fancy fruit, solid 
pack, at $485 to $4.50 per dozen, f. o. b. canneries. New York 
feney apples command $4.50 per dozen, f. o. b. factory, with 
standard quality available at 50c per dozen less. 
Peas Routine—Jobbing interest in canned peas has been 
dull. Buyers appear to have sufficient stocks on hand to take 
care of their current requirements, and are not inclined to pur- 
chase in a large way ahead. Most of the interest has centered 
cn No. 5 sweets and No. 4 Alaskas, which have been in com- 
paratively light supply. Interest in futures is lacking. 

Interest in Tuna—Local buyers have been submitting in- 
cuiries for practically all grades of tunafish. There has been 
little resa'e tuna available on spot, and consequently inquiries 
are being sent on to the Coast. The market is strong on all 
grades, notably white meat. 

Notes—Frank B. Wright, of the Everett Fruit Products Co., 
of Everett, Wash, packers of fancy fruits, is visiting the market 
this week, stopping with his brokers, Warmington, Timms & Co. 

W. D. Breaker & Co., Inc., have applied for membership in 
the National Food Brokers’ Association. 


D. H. Brown & Co., canners, of Batavia, N. Y., have ap- 


pointed Lestrade Bros., Inc., as their sales representatives for 
New York. 


ST. LOUIS MARKET 


Very Optimistic as to the New Year—The Report of Shortages 
Is Heard on All Sides—Peas and California Fruits in 
Demand—The Market Remains Firm. 

St. Louis, December 31, 1924. 
By “Missourian,” 
Special Correspondent “The Canning Trade.” 
~ANNED food distributors are ending the year with a most 
optimistic feeling as to the future of the market as far as 
the distribution of the present pack. They realize they have 
most favorable profits on the many turnovers during 1924. They 
followed the market without speculating, and not only that, they 
kept their goods continually on the move. 


The only expression of regret heard is that they did not buy 
futures as heavily as conditions justified. They now have smaller 
stocks on hand than outlets require. 


_Every indication at the present time points to a revival of 
buying soon after the year opens. This is indicated by the diver- 


sity of liquidations for goods of all kinds now being made by 
distributors. 
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Looking over their stocks, show many shortages of many 
staples. The foresighted operator will be ready to correct this 
if he can do so to advantage. ; m 

Shortage—The report of shortages is heard on all sides. 
They are frequently said to be acute. However, many well-posted 
observers believe that the supplies are much larger than they 
are said to be. If this is so, many lines of canned foods are 
hidden in order to create the idea of a shortage in disposing 
of stocks. As soon as the market advances, holders of these 
stocks in order to make a profit will begin to bring out their 

anned foods. ; 

: There are indications of an active demand during the bal- 
ance of the winter and spring for stocks in first and second hands. 
This will lead to much competition. 

Tomatoes—There is more inquiry for tomatoes for replace- 
ment, but not much business is being done, because the bids are 
below the market in the South, and but few sellers can be found 
who will accept the bids at less prices than list figures. There 
is much confidence in No. 2s and No. 3s, and No. 10s have all 
along been held with confidence, saa some traders will buy, but 

heir bids are not up to canners’ ideas. 
‘ Corn—There mae a normal demand for corn. There are 
no offerings to cause the distributors to stock up. _ 

Peas—Only a normal demand for peas prevail. The heavy 
buying is about over for the present, and not much is expected 
until about the middle of January. Strictly fancy and the popu- 
lar lines of standards are _ in — of the holder. Extra 

andards are not particularly wanted. ; 

There is an inquiry for California fruits, but there 
are no important blocks on which to quote. All varieties are 
quite firm. Only a few lots are on the open market, and the 
owners of these are inclined to feel independent and do not care 
to let go of them, but prefer to hold for advances. Peaches and 
pears have the main strength. Other fruits are less favorably 
placed, but none the less are in a good position statistically. 
There is no change in pineapple, but the jobbing demand is 
active. Those who have not been covering are taking on stock 
when they can find it. Apples are firm. 


CHICAGO MARKET 


Year Has Not Been Bad for Canners—Quality Had Big Boost— 
Better Dealing Methods—Will Keep “Packed to Order” 
Selling—Stand Better With the Banks—The 
Question of Buying Carload or Less 
Than Carload. 

Chicago, December 31, 1924. 
By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


GOOD YEAR—The market for canned foods is resting for 
A a few days, out of respect for the holiday season. This 

communication is being written on the last day of the year 
1924, and as tomorrow all business will be closed in Chicago, I 
am writing one day ahead, or on the 31st of December. 

For the canners the year has not been altogether bad. Many 
of them sold their product in advance at the low opening prices 
and were then greatly disappointed in the crop yields, and were 
compelled to deliver their entire pack at the low prices, and even 
to make short deliveries under their contracts for a consider- 
able portion of their sales. 

Other canners were more fortunate and did not contract or 
sell any unimportant part of their output for future delivery at 
the opening prices, and these lucky ones were able to benefit 
by the heavily advanced prices when disposing of their output. 

The most pleasing and satisfactory matters of record for 
the year are first the evident determination by the canners of the 
United States to elevate the quality of their products, and they 
are finding that it is having an important effect on the demand 
for canned foods. 

Another pleasing matter is that canners are showing a dis- 
position to be absolutely fair and open in their dealings with 
and treatment of their customers, the wholesale grocers, and to 
prove to them that they have made fair and impartial deliveries 
on contracts for the sale of future goods, and that thev are will- 
ing to submit the facts to impartial iudgment and abide by that 
judgment, thus firmly establishing the renutation of canners for 
fair dealing with their customers. 

This open dealing policy will do more to reinstate the buying 
of canned foods for future delivery or “Packed to Order’ busi- 
ness than anything else that could have been done, and it is very 
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important and desirable to all parties that the sale of “packed to 
order” canned foods should continue and increase. 

Another pleasing matter is that canners have been enabled 
to establish a seller’s market for their output, all down the line, 
and on almost every article, thereby securing a ready sale for 
the products of the industry at fairly profitable prices. 

This condition of advance sale for part of their output, ready 
sale at fair prices for the remainder of it, and the establishment 
of the sales of canned foods upon a prompt cash basis, has in- 
creased the credit of canners with the banks, and put them into 
position to borrow for their needs on warehouse receipts, and to 
carry their unsold stock comfortably until sold, and to finance 
their plants without worry or financial pressure. 

The most important improvement in credit conditions which 
canners have effected in ten years past is to bring all sales of 
their goods to a draft against bill of lading with cash discount 
terms basis. This gives the canners quick returns for their 
goods, and places the banking responsibility on the buyers. It is 
a quick turn over proposition, and has been almost universally 
adopted by the canners of the United States, and has done much 
to improve the credit of canners. 

Some brokers especially, and some wholesale houses think 
that this draft against bill of lading custom has been carried to 
an extreme, and that canned foods shduld be sold as they for- 
merly were on 30 and 60 days time, the accounts to be closed 
within ten days by acc :ptances. 

Brokers hold that goods could be sold more freelv and in 
larger quantities if such terms were granted. The wholesalers 
or some of them claim that they have been compelled to resort 
to the quick turn over policy and to buying in small quantities, 
because they are by the draft against bill of lading method of 
collecting, compelled to pay cash for all their goods. 

They also claim that the sale of canned foods on acceptance 
30 or 60 days terms would be just as safe when credits were 
carefully extended, and that many over-critical rejections would 
be avoided. by firms that object to the harsh draft terms. 

The difficulties of examination of goods against which drafts 
are drawn sometimes, and the right of the buyer to “see what he 
is paying for” is also urged. 

However, there is an element in the wholesale grocery line 
which claims that, but little can be saved by buying in large 
quantities, and that the expense of carrying large stocks more 
than counterbalances the disadvantage of small buying. 

This element also claims that if wholesale grocers were to 
return to the buying on open terms, and giving acceptances to 
close accounts, and foregoing the taking of one and a half or two 
per cent cash discount that they would ruin their credit with 
the banks, which are usually ready to lend them money at lower 
rates than they can secure by discounting drafts. 

As to the saving of the difference between car load and 
less than car load freights, this element claims that pool cars 
are nearly always possible and that brokers carry consigned 
stocks in warehouses in the larger markets and that they handle 
such goods on brokerage and do not charge a profit above the 
brokerage. 

It is a question which has several angles and sides and is 
well worthy of careful consideration. 


CALIFORNIA MARKET 


Trading Light—Stocks Too Light to Make an Active Market— 
May Be a Scramble for Goods—New Spinach Prices Well 
Received—Asparagus Weakest Item—Salmon Is 
Not Available—Big Volume of Pineapple 
Business—Some Coast Notes. 

San Francisco, December 31, 1924. 
By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


HE MARKET—Trading in California canned products has 
been of light volume during the week, as was expected, 
and no real activity is expected until shortly after the first 

of the year. Even then business cannot be of large volume, since 
stocks in first hands are so limited, but more buyers are ex- 
pected to be in the market. According to reports received by 
canners, stocks in the hands of jobbers and retailers throughout 
the country are in light compass. In fact, it is believed by many 
that stocks are much lighter than is generally supposed, and a 
real scramble for canned foods is anticipated. Usually canners 


do quite a business in January, but this season it will be of a 
cleanup nature. 


— 
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Spinach—The opening prices on California spinach are prov- 
ing more and more acceptable as time goes on and business is 
steadily increasing. The initial business booked is proving very 
satisfactory and preparations are being made for a large pack. 
The growng crop is being affected by the extremely cold weather 
being experienced, but it is not believed that any serious damage 
is being done. In the southern part of the State the rainfall is 
below normal, but in the northern half the precipitation is well 
above the average and the outlook is very favorable for a good 
crop. 


Asparagus—Asparagus is the weakest item in the list of 
California canned products, and some canners still have consid- 
erable stock unsold, but the holdover is occasioning on real 
alarm. This is the first time since 1907 that there has been 
much unsold at this time of the year, and the reason is the same 
as then—too high a price. Last year canners paid extremely 
high prices for canning stock, and some packed their heads off, 
securing considerable stock originally destined for the fresh- 
vegetable markets. The result was a large pack at high packing 
costs. The coming season will witness considerable more caution 
and lower prices are predicted by some interests. Some canners 
are commencing to shade prices slightly to stimulate interest in 
asparagus, but in general the large interests’ are maintaining 
prices. The stock on hand is probably smaller than some sup- 
pose, and it would occasion no surprise if there was little left 
by the time the new pack was ready for delivery in April. 

Salmon—Practically no Alaska red salmon is available in 
the local market, at least not in quantities, but stocks of pinks 
are still to be had. The great demand for salmon is in the 
spring. and a good call for pinks is expected in about two months. 
Some lots are to be had at $1.25, but most packers are demanding 
$1.80. From a statistical standpoint salmon is in fine shape. 


Pineapple—A very steady demand is being noted for Hawai- 
ian canned pineapple, and business durins December was of sur- 
prisinglv large volume. The extensive advertising campaign be- 
ing carried on by Haweiian pineapple packers is moving the pack 
- jn splendid shape, and no one has any large unsold holdings. 
Ficures on the pack for the year are expected about the middle 
of January. 


The exceptional facilities provided by the Hawaiian Pine- 
apple Co.. Ltd.. for its employees at the huge cannery main- 
tained at Honolulu, T. H., and the care taken in sanitation, have 
won warm praise from visitors, hut none has ever been more 
appreciated than that of George M. Rolvh. general manager of 
the California and Hawaiian Sugar Refining Co.. whose great 
refinery at Crockett. near San Francisco the largest in the world, 
is also a model. The following item recently appeared in the 
columns of the Honolulu Star-Bulletin: 


“The time and attention which the Hawaiian Pineapple Co. 
has devoted to perfectins facilities looking to the care and well- 
heine of its emvlovees, furnishes lessons which would prove an 
invaluable asset to countless factories and manufacturing plants 
on the mainland. according to George M. Rolvh. seneral manager 
of the California and Hawaiian Sursar Refinine Co.. of Crockett, 
Cal., and Andrew A. Brown, and Henry Flarsheim, resnectively 
sales manager and Mississippi Valley representative of the re- 
finery. 

“Rolph end his associates visited the plant of the pineapple 
company and came away ‘astounded,’ they say, with what has 
heen done bv the pineapnle firm to perfect working conditions 
for its employees. ‘It is the most remarkable example of thought 


and consideration for employees that I have ever seen,’ said 
Rolph. 


“Countless details have heen worked out by this firm look- 
ing to the health comfort and well-beine of its emplovees. and 
they have furnished lessons which would prove invaluable to 
numberless factories and vlants on the mainland No cleaner 
vlant could he found anywhere in the world. and it sveaks well 
for the product it turns out. No housewife could show more 
painstaking eare than is exerted in this plant. It is truly the most 
- remarkable thine I’ve ever seen. I’m carryine back to the main- 
lend a few of the company’s idea is for welfare for employees, 
and thev will be incorporated in the Crockett refinery in the near 
future.’ 

“Brown and Farsheim were likewise enthusiastic over the 
visit to the plant, declaring the company appeared to be far 
ahead of the best improvements yet established on the mainland.” 

Coast Notes—The California Olive Association has arranged 
to move its healauarters from Los Angeles to the Exposition 
Buildin, 216 Pine street. San Francisco, Cal. The change is to 


he made on account of the fact that the bulk of the olive crop 
is produced in Northern California, and most of the agencies 
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with which the association deals have headquarters in San Fran- 
cisco. 

The plant of the Sunical Packing Co., at Oroville, Cal., is 
to be operated during the 1925 peach-canning season by the 


Virden Packing Co., and is being remodeled for the handling of 
this fruit. 


H. E. MacConnaughey, sales manager of the Hawaiian Pine- 
apple Co., Ltd., with headquarters at San Francisco, is planning 
to attend the annual convention of the National Canners’ Asso- 
ciation at Cincinnati. The firm he represents will have head- 
quarters at the Gibson Hotel. 


W. S. Dirker and F. P. Kendall, of the American Can Co. 


organization, Portland, Ore., were recent visitors at San Fran- 
cisco. 


Peach growers who joined the pool of the Virden Canning 
Co. received $58 a ton for their fruit delivered during 1924. This 
pool was a semi-co-operative scheme. 


MAINE MARKET 


Buying Ceases for the Taking of Stock—All Stocks Are Very 
Short—Maine Stringless Beans Taking on Popularity— 
Canned Apple Stocks Are Well Cleaned Up. 

Portland, Me., December 31, 1924. 


By “Maine,” 
Special Correspondent “The Canning Trade.” 


ORTLAND market is like all the rest of the world this week 
P —very quiet. Here as elsewhere it is stock-taking time, 

_ With the least possible buying. As retailers are also re- 
ducing stocks preparatory to closing their 1924 books, business 
generally is almost at a standstill. All predictions for 1925 
promise an improvement in manufacturing, which means an im- 
provement in all lines of retail and wholesale trade as well. 

Corn—Maine canners find themselves with very little 1924 
stock on hand at this inventory time. As a matter of fact, there 
are some items which canners would like to carry on their books 
and have to sell during the coming months. Fancy Crosby corn 
is listed among the “wants” of every buyer, and would be very 
good property to have in stock at this time. As far as offerings 
indicate, there is none of this variety in the market at this time. 

While there are some lots of Golden Bantam corn held and 
some now offered for sale, the amounts owned by the several 
canners are rather inconsiderable, and there is no evident desire 
to hurry the sale just now. Prices are quoted at $1.85 on one 
or two blocks, on others there is no figure set at this time. 

Stringless Beans—Probably the stock of cut green stringless 
beans is larger than any other one item, though this is not suffi- 
cient to meet the expected demand in the early spring months. 
The Maine bean is certainly growing. in popularity and in ac- 
quaintance, and it is necessary to carry year-round stocks in 
order to supply the continually increasing démand. Beans are 
still held at $1.30, and this price will no doubt obtain throughout 
the selling season, due to the fact that considerable publicity 
has been given the price and many introductory orders taken 
which will be followed by stock orders in due course. 

The canned apple season was light, and its greatest attrac- 
tion is the fact that the market is well cleaned up. Factory costs 
were very uncertain during the season, and selling conditions at 
first appeared to be unsatisfactory. For this reason many can- 
neries did not operate on apple, and none produced any large 
quantity. Later the selling improved, but it was too late to in- 
crease the up-put, consequently the market is now bare except 
occasional clean-up offerings of a car or less here and there. 
Under this condition there is no stable quotation on Maine apple, 


a it is probably offered in some markets at $3.75 and up- 
ward. 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 
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What Canned Foods Distributors are Doing 


Outlook For Canned Foods Jobbers Bright, Says Secretary Of National Wholesale 
Grocers’ Association—Bill Proving Federal Cannery Inspection Interests 
Trade—Consent Decree Hearings On This Month. 


RIGHT PROSPECTS—The outlook for the canners and 
R canned foods distributors of the country is very favorable 
as the new year gets under way, in the opinion of M. L. 
Toulme, secretary of the National Wholesale Grocers’ Associa- 
tion. 

Discussing the present situation and the outlook with the 
Trade’s correspondent, Secretary Toulme said: “Despite early 
uneasiness, keen competition among numerous methods of distri- 
bution, and the nervousness of the presidential election year, 
the mythical wholesale grocer, known as the “average”, unques- 
tionably made a profit in the year which has just closed, or he 
goes into the year 1925 confident of the imminence of a general 
recovery. One of the outstanding facts regarding the year just 
closed is that for the first time since the post war deflation, 
canned foods in hand at inventory are as good assets as cash. 

“The situation regarding canned foods is particularly inter- 
esting at this time. This business represents one of the best 
assets of the wholesale grocer. The sensational is always over- 
played in the news and gossip, and consequently many persist 
in thinking of 1924 as a year solely of crop shortage and short, 
deliveries. ‘This is, however, only a nalf-truth and solely to that 
extent misleading. 

“The facts are that above all else, trading in 1924 proved 
that the canned foods business has reached the walking stage. 
It is on its feet. Even though it may be true that there have 
been actual shortages in such commodities as tomatoes, corn, 
string beans, sweet potatoes and beets, it is also true that in 
many other commodities and in a much longer list, that pro- 
duction has been normal and in the case of peas, better than 
normal. Yet we find no large surpluses even this early in the 
trading season in the hands of the original packers. The an- 
swer to this is obvious; more people are eating canned foods and 
all are eating more canned foods. 

“Those canners and wholesale grocers who have specialized 
in quality grades and have advertised their brands have reason 
to congratulate themselves upon the success that is here or is so 
near. What of the future? 

“The Annual Canned Foods Week Campaign, behind which 
the canners and their distributors have put so much energy and 
effort, have undoubtedly contributed mightily to teaching the 
housewives of the nation the merits of canned foods, and resulted 
in not only broadening the per capita consumption, but the per 
family distribution. 

“One of the most interesting possibilities now before all 
those factors interested in canned foods deals with the much- 
talked-of year ’round educational and sales effort. Can a prac- 
tical. start be made in 1925?” 

Federal Cannery Inspection? —Considerable interest is being 
shown by wholesale grocers, particularly those doing a private 
label business, in H. R. 10,767, introduced at the present short 
session of Congress by Representative Barbour of California. 
This bill, in effect, provides for Federal inspection of canneries, 
but is not compulsory being available to any canner who re- 
quests the inspection and pays a specified fee for the service. 
According to the plan behind the bill, any canner who desires 
will be able to have an inspector of the Department of Agricul- 
ture go over his plant, and if everything is satisfactory, a cer- 
tificate showing a clean bill of health will be issued to the canner. 

This bill has come out of a clear sky, and the trade is won- 
dering who and what may be behind it. It is pointed out that 
if the bill were enacted into law it would work a hardship upon 
‘the smaller canners and upon the wholesale grocers distributine 
e-nned focds under their own labels. The only value a certificate 
of inspection would have to a canner would be the advertising 
effect of the Government o. k., and the smaller canners would not 
be in position to advertise this inspection idea. 
grocers distributing under house brands and deriving their sup- 
plies from widely scattered canners, would either have to over- 
look the inspection idea entirely, or resign themselves to no end 
of labeling trouble, owing to the fact that some of their packers 
might have the inspection and others not. 

Any large canning organization, conducting an extensive 
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advertising campaign, would be in position to benefit through 
the use of the seal of approval of the Department of Agriculture 
on its canning methods, but it is not conceivable that any such 
organization would exploit the idea in a way to benefit its com- 
petitors as well. 

All in all, the proposed measure has many provisions that 
are of keen interest to both the canners and distributors of 
canned foods, and it is probable that the measure will be gone 
into most thoroughly before it comes up for final action. 

Consent Decree Coming Up—tThe fight on the consent decree 
question is due to come to a head during the present month. 
Preliminary hearings were scheduled for January 2, in Wash- 
ington, but nothing definite has been heard of these proceedings 
up to press time. Attorney General Stone has intimated that 
if he can possibly get the opportunity he will argue the case in 
person, but thus far it is not yet known whether or not the At- 
torney General will find the opportunity to get into the case per- 
sonally. In any event those seeking to uphold the decree are 
cheered by the evident attitude of the present Attorney General 
as compared to that of his predecessor. There are many rumors 
current regarding happenings back of the scenes, ranging all the 
way from the alleged retaining of a high priced press agent 
on the part of the packers to the possible intervention of politi- 
cal influences on behalf of the Big Five, but all this is of course 
nothing more or less than market gossip and entitled to the 
same amount of credibility generally tendered such talk. It 
must be recalled, however, that only two of the original “Big 
Five” are endeavoring to have the decree set aside. Wholesale 
grocers, of course, continue solidly lined up against the return 
of the meat packers to the wholesale grocery field, while the can- 
ners are preserving a neutral attitude. Some of the latter be- 
lieve that their outlets would be greatl widened were the meat 
packers permitted to resume the handling of canned foods, while 
others have obviously been affected by the theory that the meat 
packers, by purchase and amalgamation, might ultimately get 
control of sufficient numbers of canners to constitute a monopoly 
in some lines. The entire outcome hinges upon the present pro- 
ceedings in Washington. 


ACID PROSPHATE AND SOIL ACIDITY 


By the Soil Improvement Committee of the National 
Fertilizer Association. 


OES acid phosphate make the soil acid?” This 
question js almost sure to be asked at most any 
farmers’ meeting where the subject of soils or 

fertilizers is discussed; in fact, it is quite natural to 
expect—judging by the name “acid phosphate”—that 
_ a substance would produce an acid reaction in the 
soil. 

The truth of the matter is that acid phosphate 
does not make the soil acid, but even has a slight tend- 
ency to correct acidity. For this reason it is unfortu- 
nate that such a name was ever given to this particular 
form of phosphate. In other English-speaking coun- 
tries it is more properly called “superphosphate.” 

During the past few years much evidence showing 
that acid phosphate does not increase the acidity of the 
soil has been obtained. In these experiments acid phos- 
phate was actually applied to the soil under field condi- 
tions for a number of years, after which the acidity or 
lime requirements of the soil was determined and com- 
pared with the same soil which had received no acid 
phosphate. None of these tests show any increase in 


acidity due to acid phosphate. 
In some experiments in New Jersey a total of 
15,000 pounds of acid phosphate per acre was applied 
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over a period of 23 years. At the end of this time the 
soil receiving applications of acid phosphate had essen- 
tially the same line requirement as the untreated soil. 

In West Virginia, during the course of 15 years in 
certain field experiments, 4,200 pounds per acre of acid 
phosphate was applied alone and in complete fertilizers. 
The effect was to decrease soil acidity, rather than to 
increase it. 

A field test in Indiana, extending over 20 years, 
during which time a total of 2,633 pounds of acid phos- 
phate per acre was applied, showed that the soil from 
the acid phosphate plots at the end of this time showed 
less acidity than the soil from the untreated plots. 

In a North Carolina experiment, plots which had 
received 3,000 pounds of acid phosphate per acre in 15 
years showed no increase in acidity compared with plots 
receiving no fertilizer. 

On four Kentucky experiment fields, on which acid 
phosphate had been applied over a period of years, it 
was found that the acid phosphate had little effect one 
way or the other on soil acidity. 

In Ohio plots that had been treated with acid phos- 
phate for & period of years showed less lime require- 
ment than the untreated plots. 

An annual application of 500 pounds of acid phos- 
phate for 15 years to increase the necessity for lime in 
a Massachusetts experiment. 


THE RETURN OF THE BIG FIVE MEAT PACKERS 
( Continued from page 6 ) 


Under the consent decree five of the large packing 
companies agreed to cease handling certain wholesale 
groceries, such as canned fruits, vegetables, preserves 
and other articles. ; 

The Attorney-General stated subsequently before 
the Committee on Agriculture of the House of Repre- 
sentatives: 

They (the meat packers) went further than possi- 
bly we could have gone under adverse proceedings. * * * 

Question: And there is nothing in the law that 
prevents these packers from engaging in the grocery 
business ? 

Attorney-General Palmer: I think not. 

_ Two years later, in the hearings before a sub-com- 
mittee of the Senate Committee on Agriculture and 
Forestry, Walter Y. Durand, Assistant Chief Econo- 
a of the Federal Trade Commission, testified as fol- 
Ows: 

The Chairman: Did you have any evidence of a 
combination among the big five with reference to these 
unrelated lines? 

Mr. Durand: No, as I said there was no evidence 
which we secured of a combination among them as re- 
gards these unrelated lines. 

The Chairman: Or conspiracy in restraint of trade 
among the big five themselves? 

Mr. Durand: No. 

In other words, without fault, without admission 
of offense, with no evidence against them, the packers 
iaid tamely down and allowed the National Wholesale 
Grocers Association to force them (and it didn’t take 
much force, either) out of the wholesale grocery busi- 
ness. I never will cease to marvel at that. 


Of course, the consent decree ought to be opened, 
and I believe it will be opened in view of the above 
frank admission by the United States Attorney-Gen- 
eral that he couldn’t have gotten anything like it on the 
evidence he had. For there is one thing certain, the 
retailer won’t lose anything by having the packers go 
in the wholesale grocery business again.” 


January 6-7, 1925—Utah Canners, Hotel Utah, Salt 
January 13-14, 1925—Tri-State Packers, Hotel DuPont, 
January 16-17—Tennessee Canners, 


January. 26-30, 
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CONVENTION DATES. 


Lake City, annual meeting. 


Wilmington, Del., annual meeting. 
Hotel Atkins, 
Knoxville, Tenn. Annual meeting. 
1925—National Canners, Canning 
Machinery and Supplies, Na- 
tional Food Brokers, Machin- 
ery Exhibit, no hotel head- 
quarters, Cincinnati. 


t 406 Water Street, Corner Custom House Place 


BALTIMORE, MD. 
Brokers - Distributors 
CANNED FOODS 
Food Products 


Too Late To CrasstIry 


WANTED—Permanent position as all around foreman with re- 


liable canner. 


ations, including packing fruits, vegetables and catsups. 
18 years experience. 


labor. 


Thoroughly experienced in all phases of factory ofer- 
Has had 
Can satisfactorily obtain and manage italian 


Satifactory references. 


Address Box B-1274 care of The Canning Trade. 


WANTED—A traveling salesman, capable of <elling c#nred 
foods to jobbers for manufacturer and dealer. 


Address Box B-1277 care of The Canning Trade, 


WANTED—Man who has specialized in tomato canning ona 


large quantity production scale. 
perience and total pack handled. 


party. 


Outline full particulars, past ex- 
Good opportunity for capable 


Address Box B-1276 care of The Canning Trade. 
FOR SALE— 


Sprague Lowe Pulp Machine. 
Cyclone Pulp Machine. 

15 H. P. Steam Engine. 
Triumph Apple Parer. 
Mount Gilead Cider Press. 

7 Process Crates. 


Downham & Co., Wyoming, Del. 


FOR SALE— 


Db 


100 Gal. Copper Kettles. 
6000 Gal. Cypress Tanks. 
Smith Kraut Cutter. 
Smith Cabbage Shredders. 
Sprague Closed Retorts. 
Bean Cutters. 


Thomas Page Cang. Corp., Albion, N. Y. 


FOR SALE—Modern canning factory equipped for 


equipped handling peas and corn. 
Illinois in good farming community. 


able. 


Located in northern 
Plenty of help avail- 


Can supply seed and acreage for 1925 operation. 


Excellent opportunity. 


Address Box A-1275 care of The Canning Trade. 
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THE CANNING TRADE 


elcom 


Joour 


attending the 
Eighteenth Annual 
Convention of 

NATIONAL CANNERS 
ASSOCIATION 
in Cincinnati, 
January 26-30, 1925, 
you are cordially invited 
to visit the largest and 
most modern label plant 
in the country. 


The Home of 


THE UNITED STATES 
PRINTING AND 


LITHOGRAPH CO. 


Color Printing Headquarters 
CINCINNATI 
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SMILE AWHILE 


DIPLOMAT 
Little Bertie—Dad, can you sign your name with your eyes 
shut? 
His Dad—Certainly. 


Little Bertie—Well, then, shut your eyes and sign my re- 
port Card. 


THE PAYING KIND 
Collector—When are you going to pay for that sewing ma- 
chine we sold you? 


Mrs. Brown—Pay for it? Why, the salesman said it would 
soon pay for itself. 


May—Would you wear a rented bathing suit? 
June—lIt depends where the rent is.——Flamingo. 


BEAUTIFUL, BUT DUMB 


Her Father—But, young man, do you think you can make 
my daughter happy? 


Berny—Do I? I wish you could have seen her when I pro- 
posed! 


VALUE? 


Skeptic—Frankly now, has your college education ever been 
of any practical value to you? 
Ex-Student—Gosh, yes; a burglar got into my room one 


night and I gave our old class yell and scared him away.— 
Ranger. 


PARDON ME 


A kindergarten teacher in Washington, with a pile of books 
on her arm, was about to get off a street car just as a gentle- 
man, whom she thought she recognized as the parent of a pupil 
in her school, got on. 

“Good morning,” she said, with a cheery smile. 

Instantly she saw by the quizzical expression on the face 
of the man addressed, that she had made a mistake. Intending 
to correct it, she added quickly: “Oh, pardon me! I thought 
you were the father of one of my children.” 


First Angel—How did you get here? 
Second Angel—Flu.—Gargoyle. 


AIN’T IT? 


“Pearl swears she has never been kissed by a man.” 
“Well, isn’t that enough to make any girl swear?” 


SAFETY FIRST 


Colored Chauffeur (on a dark night to passenger)—Excuse 
me, Sah, would yo’ mind holdin’ out yo’ hand? I’s gwine to turn 
de next corner. 


HIS CHOICE 


Hostess—It looks like a storm; you had better stay for 
dinner. 


a nein thanks, but I don’t think it’s bad enough for 
at. 


TASTE 


Father—I never kiss the baby when the nurse is around. 
Friend—Well, after taking a good look at that peacherino 
of a nurse, I don’t blame you—Judge. - 


JUST HIS MEET 


“Papa is immensely pleased to hear that your area poet.” 
“Is he?” 


“Papa is immensely pleased to hear that you are a pcet.” 
ball player.” 
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THE CANNING TRADE 


WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them 


Apple Paring Machines. See Paring Machines. 


APRONS (factory), acid, waterproof. 
Phil Emrich, Cincinnati. 


Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, eto. 
A. EK. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Guoting Mchy. 
See Pea and Bean Seed. 


Berry Boxes. See Baskets, wood. 


BLANCHEBS, vegetable and fruit. 


Anderson Filling Mach, Co., Alameda, Calif. 
ars Machine Co., Salem, N. J. 
= Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 
BOILERS AND ENGINES, steam. 


Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins Co., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLEERS’ MACHINERY. 


ars Machine Co., Salem, N. J. 
arl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 


ttle Screw Caps. See Caps. 
ox Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines,can. See Labeling Machines, 
can. 
BROKERS. 


Howard E. Jones & Co., Baltimore, 

Thos. J. Meehan & Co., Baltimere. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNEBS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Bdw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. ee Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
B. W. Bliss Co. Brooklyn N.Y. 

Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CAN-SEALING COMPOUNDS 


Max Ams Machine Co., New York. 
Dewey & Almy Chem. Co., Cambridge, Mass. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Phil Emrich, Cincinnati, O. 
The Langsenkamp Co., Indianapolis. 
A K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Bxperts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Maehines, bottle. See Bettlers’ Mehy. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can @o., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Coogee Machines, solderless. 

achines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatery work. 
ee Mehy.; for bottling, see Bottlers’ 
chy. 


Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSEE (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GEADING MACHINERY, 

peas, bean, seed, etc. 

S. Howes Co., Silver Creek, N. Y. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Cleaning and Washing Machines, bottle. 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
B. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. See Milk 

Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 
Berlin Cang. Mow. bys Berlin, Wis. 
La Porte Mat & Mfg. .. La Porte, Ind. 
A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 


Anderson Filling Mach. Co., Alameda, Calif. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

Cookers’ retors. See Kettles, process. 

Comet and Fillers, corn. See Corn Cooker- 
ers. 


COOLERS, continuous. 


See 


COPPER COILS for tanks. 


F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORING HOOKS, pitting spoons, etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLEES. 


Ayars Machine Co., Salem, N. J. 
orral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN CUTTEBS. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Bobins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


CORN SHAKERS (in the can). 
Ayara Machine Co., Salem, N. J 
Berlin Cang. Mach. Wks., Berlin, Wis. 


See Closing 


Consult the advertisements for details. 


CORN HUSKERBS and SILKEBS. 
Berlin Cang. .. Berlin, Wis. 


. Mach. Wks. 
&. Howes Cu., Silver Creek, N. Y. 


Huntley Mfg. Co., Silver C 
Morral ‘Sean, Morral 


Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and Agi 
Fillers. gitators. See Corn Cooker 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle W: pe 


rs, etc. 
Hinde & Dauch Paper Co., a Ohie. 
Counters. See Can Counters. 
Countershafts. 


See Speed Regulating Deviees. 
CRANES and carrying machines. i 
A. K. Robins & Co., Baltim 
Sinclair-Scott Co., 
Zastrow Machine Co., Baltimore. 
Process. 
erlin Cang. h. Wks., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Machine Co Baltimore. 
utters, corn. See Corn Cutters. 

" ng bean. tring Bean 3 
Dating Machines. See Stampers sad 
DECORATED TIN (for Cans, Caps, ete.). 

American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Dovble-Seaming Machines. Meha. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co. 
Slaysman & Co, Baltimore.” 
Elevators, Warehouse. 
Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS AIL 
e ngsenkamp Co., Indianapolis. 
> K. Robins & Co., Baltimore. ‘ee 
ngines, Steam. See Boilers a 
ned. 
EVAPORATING MACHINERY. 
Anderson Fil 
Berlin Cang. 
Edw. Renneburg & Sons Co., Baltimore 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
FIBRE CONTAINERS for food (not hem 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York City. 
Hinde & Dauch Paper Co., Sandusky, a 
FIBRE PROD 8, boxes, boxboard, - 
Hinde & Dauch Paper Co., Sandusky, O 
Fillers and Cookers. See Corn Coo 


Fillers. 

Filling Machines, bottles. See Bottlers’ Mehy. 

erson ing Mach, Co., Alameda, Calié, 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. 

Huntley Mfg. Co., Silver Creek, N. 

Karl Kiefer Machine C 


Calig. 


o., Cincinnati, Ohie. 
The Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Filli Machine, syrup. ee Syruping Ma- 
chines. 
FINISHING MACHINES, catsup, ete. 


Indianapolis. 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Corp., Chicago. 
Dewey & Almy Chem. Co., Cambridge, Masa. 


Food Choppers. See Choppers. 


Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 


Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Auntley Mfg. Co., Silver Creek, N. Y, 
Fruit Presses. See Cider Makers’ Meny. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, ete. See Power Plant 
Bautpment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., 


Generators, electric. See mo 

ss-lined Tanks. See 

Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Equip. 

Groting Mches. See Cleaning and Gr’d’g Mchy. 
Travity Carriers. See Carriers and Conveyors. 

Green Corn Huskers. See Corn Huskers. 

Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting me. “Carrying Mches. See Cranes. 
Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
ars, fruit. See Glass Bottles, etc. 
uice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
a Cang. Mchy. Works, Berlin, Wis. 
7%; Renneber; Sons Co., Balt ‘more. 
K. Co., ‘an timore. 
5 rague-Sells Corp., cago. 
Mechy. Co., "Baltimore. 


KNIVES, miscellaneous. 


A. K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, O. 
Kraut Cutters. 

% K. Robins & Co., Baltimore. 


LABELING MACHINES 
Bdw. Ermold Co., New Boing City. 
Morral Bros., Morral, O 


LABEL Manufacturers. 
a. mse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Gimp son & Doeller ler Co... 
her Litho. ester, N. Y. 
atest “Prt. & Litho. Co., Cincinnati. 
LABORATORIES for analysis of goods, ete. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
MARKING INK, pots, etc. See Stencils. 
Phil Emrich, Cincinnati. 
Machinery. See Pulp Machinery. 
anning 
Moat hoppers. See ppers. 
CONDENSING & MOHY. 
Ts Salem. 
Benin Cang. Works, Wis. 
K. Robins & Baltimore. 
Mehy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. rom Berlin, Wis. 

BHdw. Renneburg & Sons Go., Baltimore. 
A. K. Robins & Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pafls, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 


tainers 
Paring ‘Knives. See Knives. 
PARING MACHINES. 


Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 

PAE£TE, canners’. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Baltimore. 


PEA and BEAN SEED 
D. Landreth Seed Co., Bristol, Pa. 
J. B. Rice Seed Co., Cambridge, mY. 
Rogers Bros. Seed Co., Chicago. 
PEA CANNERS’ MACHINERY. 
&. Howes Co., Silver Creek, N. Y. 
Berlin Cang. "Mchy. Works, Berlin, Wis. 
Machine Co., Salem, N. J. 
g. Co., Silver Creek, N. Y. 
A. K. Rebins & Co., Baltimere. 
Gprague-Selis Corp., Chicago. 


_ Perforated Sheet Metal. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Men ‘Works, Berlin, Wis. 
Sprague-Sells Corp., Chicago. 


See Sieves and 
Screens. 


Picking Boxes, Baskets, ete. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mehy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 

PITTING SPOONS, coring hooks, etc. 
Phil Emrich, Cincinnati. 

POWER PLANT EQUIPMENT 
Power Presses. See Canmakers’ Machine: 
Power Transmission Mchy. See Power P int 

Equipment. 

PRESERVERS’ MACHINERY. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

PULP MACHINERY. 
oa Cang. Mchy. Works, Berlin, Wis. 

Indianapolis. 
Rob & Co., Baltimore. 
Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

PUMPS, air, water, brine, s 
7 Machine Co., Max, New on City. 

F. . Langsenkamp, Indianapolis. 
A. E Robins & Co., Baltimore. 
Retort Cfates. See Kettles, process. 
Retorts. steam. See Kettles, process. 

RUBBER GLOVES, factory. 

Phil Emrich, Cincinnati, 
RHUBARB CUTTER 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 

Supplies. 

SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Cleaning 

Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Rates. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F, H. Langsenkamp anapo 
Hdw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
See Caps 


Screw Caps, bottle. 
See ‘Bottlers’ Mchy. 


See Cannery 


See Baskets. 


Sealing Machines, bottle. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
J. B. Rice Seed Co., N. 
Rogers Bros. Seed ‘Co. hicago. 
Livingston Seed Co., oka Ohio. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, see Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
B. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, ete. 
STEVES AND SCREENS. 
&. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp. ., Chicago. 


Gtewes. Sr fruit and vegetable. See Corers and 
Sorters, aa. See Cleaning & Grading Mehy. 
SPEED REGULATING DEVIORES (for Ma- 
ehines, belt drives, ete.). 
Sinelair-Seott & Co., Baltimere. 
Huntley Mfg. Ce.. Silver Creek. N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 


Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Kettles. 

+ Covering. See Boiler and Pipe 
‘over 


team See Kettles, process. 


STENCILS, marking pots and brushes, 
rubber and steel type, burn- 


A. Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Columbus, 
rem Mfg. Co., Silver Creek, 
obins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
room, line shaft, etc. See 
Power Plant Equipment. 
and General Agents. See Gen- 
era 
Switchboards. “Bee Electrical Appliances. 
SYRUPING MACHINE. 
Anderson Filling Mach. Co. 
Ayars Machine Co., Salem ilameds, om. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. Y. 


A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL, 


‘Bema Cang. Mchy. Works, Be 


rlin, 
H. Langsenkamp, Indiana olis. 
& Co., altimore, d. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Balto. Cooperage Co., Baltimore. 
Testers, can. See Canmakers’ Mchy. 
See Stencils. 


Ticket Punches. 
Time Controllers, process. See Controllers. 
rated Tin. 


Tin Lithographing. See Deco 
Tipping Machines, See Capping Machines. 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Can chy. Works, Ber Wis. 
Bustier Mfg. Silver Creek, N. Y. 
ob 


ns & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed.. See Seeds. 


TOMATO WASHERS. 


-Ayars Machine Co., Salem, N. J. 


Cang. 
Lan Indianapous. 


Machinery. 


TRANSPLANTING MACHINE 


Trucks, Platform, etc. See Factory Trucks. 

Tumblers, glass. See Glass Bottles, ete. 

Turbines. See Blectrical Machine 

Variable Speed Countershafts. “hoe Speed 
Regulators. 


Vegetable Corers, etc. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners ane Hullers. 


VINERS AND HULLEBS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ 
Washers and scalders, fruit, ete. See 


WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 
Berlin Cai . Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See 
— ~ and Water Supply Systems. 
anks, W 
agg Machines, ean. Canmakers’ Mehy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Beskets. 


WIRE, for strapping bexes 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, ean. See Labelliag Mehy. 


WYANDOTTE—Sanaitary Cleaner. 
J. B. Ferd Ce., Wyandette, Mich. 
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GAM SE'S What is an Adequate Amount of 


ATTRACTIVE — 


. - The only safeguard against loss by fire 
is an amount of fire insurance sufficient 
to reimburse you for the amount you would 


lose if your plant should burn today. 


Every Canner desires this protection. _ It 
Appearance counts. Dress up can be secured with 


your can with an artistic Gamse 


label. CANNERS EXCHANGE SUBSCRIBERS 


at 


WARNER INTER-INSURANCE BUREAU 


H.GAMSE 6 BRO) | 


L j tho rap hers For information write: 


GAMSE BUILDING 


BALTIMORE MARYLAND — 


PHELPS CAN CO 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE. MD. 


CLARKSBURG, 
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CONTINENTAL 
CAN 
COMPANY 


INC. 
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